


This Coupon Good At Our Studio 


ORDER FOR FREE PORTRAIT 


This order entitles the holder to one 8x10 Portrait of the Bride and Groom, 
or of the Bride alone. 


WILSON STUDIO 


ASTOR BLDG. | ASTORIA, OREGON 





“Use Free Photo Coupon Found on This Page’ 

















Your Portrait 
FREE... 


As Our | 
Wedding | 
Gift 

To You 


The first portrait for your 
home, to acquaint you with 
the superior work of the 
Wilson Studio. 


Detach and present the 
coupon below and we will 
make for you without 
charge or obligation one 
beautiful 8x10 Portrait. 
Proofs for your selection. 
This portrait can be of 
either the Bride and Groom 


or the Bride alone. 





WILSON STUDIO 


ASTOR BLDG. ASTORIA, OREGON 




















Free Photo of 
Your Baby 


A Gift from 
the Studio 


listed below. A 4x6 portrait of 
your child in a Baby Album at 
no cost to you. 





Detach and present the 
coupon below for your child's 
first picture. 


ee 


Then Make It 
An Annual Event 


to bring your child in for that 





birthday visit to our studio. 











| We like to photograph children | 
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Congratulations 
to Dou 


You are welcome always to come to our store and look around. 
Your new home needs pieces of Silver, and our store carries the 





latest patterns in Silverware. Also we carry a most complete line 
of Electrical Appliances such as Toasters, Clocks, Coffee Makers, 
etc. 


Use Our Budget Plan. 
“Pay As You Get Paid.” 


U. LAINE’S JEWELRY CO. 


HicH Ciass JEWELRY 


429 Commercial Street Astoria, Oregon 























BRIDES---Here is your New 
Companion when you need 
Home Entertainment 
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LIBERAL 
TERMS 
AND 
TRADE IN 
ALLOWANCES. 














MODEL F-107 


10 TUBES 3 BANDS | 
2 ____—s- Touch Tuning (16 buttons). Silent Tuning. AFC. | 

aS Master Louver Dial. Visual Volume Control. 

A I t H Visual 4-point Tone Control. Automatic Band 

s or ome Indicator. 12-inch Stabilized Dynamic Speaker. 
Demonstration Automatic Tone Compensation. Foreign-Domestic 


Reception. AVC. 2 Stages of I.F. R.F. 


~~ @ £Pre-selector. 10 Watts Output. Con- *149° 


sole Cabinet of Outstanding Beauty. 






























SEE AND HEAR THEM AT 


U. LAINE’S JEWELRY CO. | 


ELECTRICAL DEPARTMENT 





429 Commercial Street 






Astoria, Oregon 






THIS COUPON IS WORTH $20.00 CASH 


On Any New G. E. Radio Retailing 
Above $60.00 


SEE AND HEAR THE LATEST IN G. E. RADIOS 


at 


U. LAINE’S JEWELRY CoO. 


ELECTRICAL DEPARTMENT 
Phone 411 429 Commercial St., Astoria, Ore. 
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THIS COUPON IS GOOD FOR 
10% DISCOUNT 


On Any Purchase Except on Contract 
Merchandise in Our Store 
“SEE THE LATEST CREATIONS IN JEWELRY 
at 


U. LAINE’S JEWELRY CO. 


Phone 411 429 Commercial St., Astoria, Ore. 
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and chocolate—everything in one. No 
grating; no melting; no waste; no time lost! 


GHIRARDELLIS 


CHOCOLATE 


Z 
ft Say “Gear-ar-delly” to your grocer 


Vi 











Reception. AVC. 2 Stages of IF. R.F. 
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SEE AND HEAR THEM AT 


U. LAINE’S JEWELRY CO. 


ELECTRICAL DEPARTMENT 


| 429 Commercial Street Astoria, Oregon 






From the first day you start keeping house 
—Ghirardelli’s Ground Chocolate! It will 
do more to lighten your days and brighten 
your menus than any other item in the pan- 
try. As a beverage, for baking, for dessert- 
making, it is everything you need in cocoa 
and chocolate—everything in one. No 
grating; no melting; no waste; no time lost! 


GHIRARDELLIS 


ound Co FOLATE 


De Say “'Gear-ar-delly” to your grocer 
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A Message to the BRIDE 


“Cupm’s Book,” your first wedding gift, has been made 
possible by a few selected firms that the publishers take pride 
in recommending as being thoroughly reliable and first in 
their line. 

“Cyupip’s Book” contains tested and choice recipes that 
can be relied upon as all of them have been approved by 
Home Economics Experts. Brides have depended upon this 
book for many years as it tells what every housewife should 
know... temperature charts . . . how to measure accurately 
... table settings . . . cuts of meat with diagrams . . . canning 
directions . . . etiquette... menu planning. . . and a wealth 
of further miscellaneous information invaluable to them. 


Do not confuse this exclusive “Cupid’s Book” with the 
ordinary advertising booklet, as it can only be secured with 
the marriage license or as mentioned below. 


Kindly mention “Cupim’s Book” when dealing with the 
advertisers and PLEASE use the cards you find enclosed in 
this book. They are placed there by your local and national 
merchants to be used by you in order that you may become 
acquainted with their store or products. It will be a pleasure 
to them to know that their investment in this book has been 
worthwhile to those mutually concerned. 


We desire to be included in your list of friends, and we 


sincerely wish you, at this time, a very happy and prosperous 
future life. 


Cordially, 


KIESSLING PUBLISHING COMPANY 


Oakland, California 


1121 Washington St. OCR: Illinois 


732 West Van Buren St. 


Note: Friends of the bride, desiring duplicate co 


he pies of this book, may 
obtain same by writing the above addresses. enc ; 


losing $1.00 per copy. 
Copyright 1929 
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Groom eae = ee ea 
Place 
SELVi Cela eee 


Officiator.. 


Witnesses. 205 ee ee Se Oe ie eyes aes, 
\ 
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Items of Interest to 


Newly Married Folks 


FIRST WEDDING IN AMERICA 


In 1609, at Jamestown, Virginia, the first Christian marriage ceremony in 
America was performed according to English rites, when Ann Burras became 
Mrs. John Leyden. This was eleven years before Mary Chilton—according to 
some historians—arrived on the Mayflower and won the distinction of being 
the first person to set foot on Plymouth Rock. 


IT IS NOT ALWAYS EASY 


To apologize, To be considerate, 

To begin over, To keep on trying, 

To admit error, To think and then act, 

To be unselfish, To profit by mistakes, 

To take advice, To forgive and forget, 

To be charitable, To shoulder a deserved blame, 


BUT IT ALWAYS PAYS. 


IT’S TIME TO MOVE 


—if you are living on Spendthrift Street. 

—if you are still dwelling in Deep-in-Debt Row. 

—if you are sojourning in Live-Beyond-Your-Means Mansion. 

—if you are renting quarters on Keep-Up-Appearances Avenue. 
—if you are hopelessly loitering in Can’t-Save-Anything Apartment. 


HOUSEHOLD FINANCE 


Some women are saving in the little things and forget the bigger ones. 
They fail to grasp their life and their profession of housekeeping as a whole. 
It is equally necessary to hold fast to the dollars as the pennies. How do you 
test in that line? 


Do you: 

Budget your income, and do you make yourself stick to your budget? 
Pay your bills by bank checks? 

Save something every week? 


Read carefully the advertisements of special sales in your daily papers 
and thoughtfully anticipate your needs, your real needs? o 


Pay cash and carry? 

Burn fifty cents worth of gasoline to save five cents? 

Check over every bill carefully? 

File your receipts? 

Have you a table in your house of the legal weights per bushel of food- 
stuffs in your state? 

Watch the market on your household staples and buy accordingly? 


Observe the weights of the contents on all your cans and 
‘ ackage 
read their guarantee? P ges and 
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A NINETEENTH CENTURY DEFINITION 
OF COOKERY 


Cookery means the knowledge of Medea and of Circe 
and of Helen and of the Queen of Sheba. It means 
the knowledge of all herbs and fruits and balms and 
spices and all that is healing and sweet in the fields 
and groves and savory in meats. It means carefulness 


and readiness of appliances. It means the economy of 
your grandmothers and the science of the modern chem- 
ist. It means much testing and no wasting. It means 
English thoroughness and French art and Arabian hos- 
pitality, and, in fine, it means that you are to be perfectly 
and always ladies—loaf givers. 


—Ruskin. 





« « How to Measure Accurately » » 


All the measurements in this book and in 
most standard cookbooks are level. Do not 
use a heaping teaspoon, tablespoon or cup 
when a level one is meant. 


Accurate equipment is necessary for ac- 
curate measurements. Be sure you have the 
following in your kitchen: 


1. Two standard 8 ounce (14 quart) meas- 
uring cups (one glass and one metal) divided 
by ridges into fourths and thirds. 


2. One quart measure divided by ridges 
into fourths. 


3. A standard tablespoon that holds one- 
sixteenth of a cup. 


4, A standard teaspoon that holds one- 
third of a tablespoon. 


(A group of four standard measuring 
spoons held together by a ring, can be 
purchased at nearly any hardware store.) 


5. A tested scale. 


To measure dry material, fill the measure 
to overflowing, then pass a spatula or straight 
edge of a knife over the top, leveling the 
material. To measure a half spoonful fill the 
whole spoon and then divide the material 
in halves lengthwise. All dry ingredients that 
may lump, as flour, confectioners’ sugar, or 
baking soda, should be sifted before meas- 
uring. 


To measure liquids, fill the measure to 
the top or to the line indicating the amount 
you wish to use. 





For You -- 


Cards and coupons entitling you to gifts, special inducements 
and discounts will be found in this book, so take advantage of 


Equivalent measures that will help you. 


3 teaspoons......-+-++eeeee 1 tablespoon 
4 tablespoons......---+++eeserttt Y% cup 
16 tablespoons......---++++ssseere8 1 cup 
VU, CUD: fave ws Sean 96s 917 ees 1 gill 
Ae gills. toca. so. ct oe ieee see 1 pint 
Pe CUPS. cea 2 elles see ois cle hela eameterens 1 pint 
7 heiite 1h be Beieaepeonrc ooubmn 6 xo UNC 1 quart 
PAGS pa senU nao Ghee JuOsiae iso or 1 quart 
A> quarts . 25 e ere cccnccnsnees 1 gallon 
9 ‘quarts. ... <= oecen esr = aae eee 1 peck 
A” peckSe isa nueleosetee eee eee 1 bushel 
16% OUNCES: cosas saree seh eres 1 pound 


Equivalent weights and measures 


Since some recipes call for ingredients by 
weight, this table will be found very useful 
by both the experienced and inexperienced 
housewife. 


1 Ib. butter or margarine, lard, or lard 
substitute equals 2 cupfuls. 


1 Ib. ground coffee equals 444 cupfuls. 
1 Ib. granulated sugar equals 2 cupfuls. 


1 Ib. powdered or confectioners’ sugar 
equals 2144 cupfuls. 


1 Ib. brown sugar equals 2-2/3 cupfuls. 

1 Ib. pastry or bread flour equals 4 cupfuls. 
1 lb. meal equals approximately 3 cupfuls. 
1 lb. rice equals 2 cupfuls. 


1 Ib. finely chopped meat, packed down, 
equals 2 cupfuls. 


6 oz. raisins or currants equals 1 cupful. 


2 oz. stale, ground bread crumbs equals 1 
cupful. 


1 oz. chocolate equals 1 square. 
1 oz. ground chocolate equals 4 cup. 


1 oz. chopped and blanched nuts equals 
1/3 cupful. 


1 lb. eggs equals 9 or 10 eggs. 


them. Also kindly mention “Cupid’s Book” when dealing with the 
advertisers who have made this book possible. 


Thank you. 








—Publishers. 


« « « « Temperature Charts » » » » 


TEMPERATURE CHARTS FOR COOKING MANY COMMON FOODS 


Selected from The New Butterick Cook Book 
Reprinted through the courtesy of the Delineator 


For best results in cooking, exact temperatures should be known and followed. The 
time will come when every housekeeper will own at least two thermometers: An oven ther: 
mometer or an oven-heat regulator; and a thermometer for sugar cookery, deep-fat frying, 
and jelly-making, which will register up to 500° Fahrenheit. 


if these devices are not available, the next best thing is to seek to develop delicacy of 
feeling which will detect differences in temperatures. 


A great deal of experimenting has proved conclusively that many of the following 
experience tests are unreliable until the cook becomes skillful. It shows further that many 
cooks never become skillful in using the experience tests. 


GENERAL TESTS FOR COOKING 


How to take the temperature of an oven. 
Heat the oven and place a piece of white paper on the lower shelf with the door closed. 


If it becomes evenly and delicately browned in five minutes, it is the proper tempera- 
ture for foods which require a slow oven (250° to 350° F.). 


If it becomes medium brown in five minutes, it is a moderate oven (350° to 400° F.). 
If it becomes a dark brown in five minutes, it is a hot oven (400° to 500° F.). 


Tests like these, however, can never be absolutely accurate, and for this reason home- 
makers are urged to use thermometers, 


TESTING THE TEMPERATURE OF FAT IN DEEP-FAT FRYING 


An inch cube of bread dropped into hot fat should become golden brown in: 
1¥, to 2 minutes for raw dough mixtures, as crullers, fritters, and the like. 
75 to 90 seconds for smaller pieces of uncooked food. 
60 to 80 seconds for cooked mixtures, as croquettes, fish-balls. 

Count the seconds by counting one hundred and one, one hundred and two, etc. 


The temperature may also be tested by dropping into the fat a small piece of the 
material to be cooked. When it rises to the top, bubbles vigorously and browns moderately 


quickly, the fat is hot enough. 


Tests for sugar cooking. 


The soft-ball stage (238°-240° F.)—A little syrup dropped in ice cold water will 
form a soft ball which loses its shape when removed from the water. For fondant, fudge, 
marshmallows, and boiled frostings with 1 egg-white to 1 cup sugar. 


The hard-boil stage (246°-252° F.)—A little syrup dropped into ice water will form 
a hard ball which retains its shape out of the water. For caramels and boiled frostings 


with 2 egg-whites to 1 cup sugar. 
The soft-crack stage (270°-280° F.)—A little syrup dropped into ice water will form 


spirals or threads which are brittle under water but which soften out of water and stick 
# the teeth when chewed. For hard candies to be pulled and boiled frostings with 3 egg- 


whites to 1 cup sugar. 

The hard-crack stage (290°-310° F.) —The syrup dropped into ice water forms spi- 
rals or threads which when chewed are brittle and do not stick to the teeth. For clear 
brittle candies. 

Tests for making jelly. 


‘elly is done, it will form heavy drops on the edge of a spoon or blade of a 
afr oteriat hei aaid'to “sheet.” The mixture boils heavily and the bubbles are large and 


form slowly. 
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TEMPERATURE CHARTS 


Temperature and Lengths of Time for 
Cooking Many Common Foods 


Degrees 

GENERAL PROCESSES Fahrenheit 

Blood. heataceniewtee ins cviaie esas icin eienidisisiernne nie roe 98.4 
Raising bread (room temp.)......-+.+++++-++5° 80 to 104 
Cheese-malking (ajc iccjcisepisivinjets/pclaiere aisletsioieetnsinisia 98 to 140 

(depending on acidity) 
Coagulation of egg, begin 133, complete.......+-.++ 160 
Cooking custards........ccescccrcarevesccssees 180 to 200 
In top of double boiler.............2seeeeeee 192 to 201 
Simmering Adnicciwavaesc ees ca sales vekecaae saris 180 to 210 
Boiling a (water )ivsasiecrasrinee alee ariel oats 212 
Slow oven for) baking... 00.00%. s00esse0rss 250 to 300 
Moderate oven for baking.......-...++.++++++ 350 to 400 
Quick or hot oven for baking................. 400 to 450 
Very hot oven for baking..............-+ee0+ 450 to 500 
Fat for deep-fat) frying... cos 50 cers cesivcsses 300 to 400 
BAKING 
Batters and Doughs 

Deg. F. Min. 
Baking-powder biscuits...........--+-++.++ 450-460 12-15 
Batter epadditigs recctsc setae ieeteiciaiteeie salaries 375-400 35-45 
BOR ie cioieteris) sats aininiaicietele(altsiaisinialsivisleleteleraisie 350-400 45-60 
Butter-cakes’ (loaf)|- jose bleeier eects oni « 360-400 40-60 
Butter:cakes (layer))oo...0 ch sees aenn oni 380-400 20-30 
port ae O Bassai Beacupearcortor 300-325. .330-360 50-60 
Gak orp fruity scciccteetsieete crscielaccm ite crssiteiaarn ae 275-325 3-4 hr. 
Cake,{ sponges (leat)! \ 2... serene aanaerin aye 300-350 40-60 
Cake; sponge: (sheet ))iargcecisimciss sate siatwere 340-360 25-30 
Cukes: (entall) saz. cece renee coeeeer eae os 350-400 15-25 
Cookiés (thin, rolled) 2. we06 cennnevens as 380-390 10-12 
Cookies. (molaanes) jcccek onenrcseinccieceasre 350-375 18-20 
Cream puffs (hot oven first).............. 300-350 45-60 
Gingerbready cccracw sence ccmiine ee cars 360-380 30-40 
Grahain bread 10 )3.;<,. ceva s Warcaiveleiiav ese 350-400 45-60 
Merinigues| op aitcleisisletays sinisialaveretereretereieieierriate 250-300 40-60 
Meringues (on pies and puddings).......300-350 8-10 
Moaffinal (yeast) tiv.to5cs cetoen ie ees teen eect 400-425 20-30 
Muffins (baking powder)................5- 400-425 20-25 
Pie crust (large: pies))s.. acacia aneaene 400-500 20-40 
Pio crust: ((tarts)isccaceess Nec deere oe 400-450 15-20 
Popovers (150 reduced to 350)............ 350-450 35-40 
RRoll gin. cores, stclefauccee evr ace eens 400-425 20-25 


BAKING MISCELLANEOUS FOODS 
Beans with) porkcsrces)osciststeis.ccreacce testes 250-350 6-8 hr. 


Bread pudding (surrounded by water)....250-350 45-60 
Custard en Casserole (surrounded by water) 240-325 35-45 
Custard in cups (surrounded by water)...240-325 20-25 
Baked eggs (soft-cooked)................ 250-350 6-10 
Baked eggs (hard-cooked)................250-360 25-40 
Indian pudding (baked).................. 250-350 2-3 hr. 
Rice or tapioca pudding................... 250-350 60-75 
Scalloped dishes (not potatoes).......... 250-350 = 15-20 
Scalloped! ‘oysters-nn. acumen nme ce cn 350-350 25-30 
ROASTS OF MEAT AND POULTRY 
Deg. F. Mins. 
per lb. 
Beef (bone. in)| torteeaceiesioens crite es 300-325 18 
Beef (rare) i. nese ares enter eae throughout 20-22 
Beef (well done) cheater am, oc roasting 25-30 
Beef (rolled) raro..ssnca. esses sees) 63006395 28 
Beef (rolled) medium................ throughout 25-27 
Beef (rolled) well done................. roasting 30-35 
ma hane NO PARBOILING "7°" yee oa 
Lamb (well end) is coiwtems matinee een ae 2005325 30-35 
Crown of Lamb seisctcaceiieiisas ee nena S003 OS 35 
Pork —(fregh)izc.tae piconet arene SSO 30-35 
Veal (well done).......5..00000.0000++0+.300-325 25 
Chicken! inna ceesarasslenkee eee 300-325 25-30 
TUrkoy ins ceshiice chide teacna eee ei ee ee 300-325 25-30 
Goose." 2 oc sania es ee ee 300-325 30-35 


SIMMERING AND BOILING : 

The temperature for simmering is given for meat, as it 
is better when simmered than when boiled. 
MEAT, POULTRY AND FISH 


Simmering temperature, 180° to 210° EF; 
Total time, 





‘minutes 
Chicken (3 pounds).....-++eeesseeeereeeee lto 14 apn 
Cod (about 3 pounds).........e0eesreeeeeseeees 20 to 
Corned meat.....cccccccccsccccererreeee 30 to 40 per Ib. 
Fowl (4 to 5 pounds).......-.++eeeereeeeeeee 2 to 5 hrs. 
Fish (2 to 5 pounds).......-.++2s+es+eerereeeees . 30-45 
Ham (12 to 14 pounds).........+--++++eeeee 4 to 5 hrs. 
Meats (large pieces).....-.-.++++e-esecreeeeeceees 2 hrs. 
OX CONGMIC 0.0. osn se csccccsscsccccccwesncreecs 3 to 4 hrs. 
Salinott dc dain sinsiestele ocd ctanoen wemees poems 1 to 14% hrs. 
Swiss Steal sais: sstee nce nies wetae cis arissicsisleeien 1 to 1% hrs 
Turkey (10 pounds).........+++-+-++seeeeee 3 to 344 hrs. 
VEGETABLES 
Boiling temperature, 212° F. 
Total time, 
minutes 
Artichokes ....c0ccccccccccoccccuucevevsescennce 30 to 40 
ASPALAGUS sieccnsdienens csarveserscsossunnscoens 15 to 30 
Beans (shell or string)......--.---++-+++++seee0e8 20 to 30 
Beets: (young) soos savtecese come ee nee wesietaianise 30 to 50 
Weeta! (Old i's sccen nec ce ncate cata d ste aan ch ceases, 2 to 4 hrs. 
Beet) greenscc onic isc.c cis view = sidiclvwine clu aasa nes els'eina'els 12 to 15 
Brussels, sprouts... ccsisia-h aie vice ine ee wneinien esse 12 to 15 
Cabbage. xo:o cc usick ota 5 crevice set aiolae sya'alalenieloiecigieinine 12 to 15 
Carrots) so2c6cc0 tne teksts e tenincaisa sera se taee mice 15 to 60 
Carliflo wer’ cae wca a cede rics «eine wie nin Oe oincelalate a irele 15 to 20 
Celery. nonce cc nae torre nad orc hats fats inv woe iaiateteiciareta 15 to 20 
Corn ecbaec desde caltieacemusde~ ns canine okies > einer T to 12 
Queunmtber pans cemolen sansa vio ainitaie ian ele'a anes 15 to 20 
Dandelion, greeny oases at anienio eels sien oasis aes 12 to 15 
Eguplant’} (stulled aces nacca eames a ne cae 45 to 60 
Lentils 
Olera Faso crttioteine eraeivioralaiatec io es aleieiciats nia, oerelelaaerotie 
Rape CT Sa Sn aga avec Heer craacsetena sso 
Parsnips 
POaW Saws ccmaicen sedaee ar aaieue 
Potatoes 
Spinach 
Sweet.’ potatoas (boiled) so.cincue onsen cab aoe cectee 30 to 45 
Sallaify 12.25 connie cle scse sengc deal Sete oon tee 30 to 45 
Squash, summer (steamed) .............ccccccees 15 to 30 
Squash, winter (baked)............... Sree as 1 hr. 
TLomatoeal\(stewod).c.06e~c os esce ae aoe venus to 15 
Darni pst. G2. ce daesasiore Dae cee ae ee 30 to 60 
EGGS 
Deg. F. Min. 
Soft-cooked (coddled) ........0.ccccsceesce 180-200 6-10 
Soft-coaked, (boiled) osc <..isia'esscunccs ese 212 2-4 
Hard-cooked (coddled)................... 190-200 30-45 
Hard-cooked (boiled)...............0.c0ce 212 = 20-30 
MISCELLANEOUS 
Deg. F Min. 
Coffee inn nucss acta’: conn tetas coe Renee eC ener 212 1-3 
Macaroni, apaghetti os ccc emcees eee 212 25-35 
Rice : Vsciete.c cca uve ee eee eee eee ene eee: 212 +=20-30 
CANDY AND FROSTING 
Cook up to 
Deg. F. 
Fondant, (thread vatage)iv- cet ane nee 230-236 
Fondant) \(soft-ball/ stage)2ts. sees. e nce 238-240 
Fadge. (soft-ball stage) sens une ce eee eee 234-240 
Caramel mixtures (medium hard-ball stage)..... 246-252 
Marshmallows (soft-ball stage).................. 238-240 
Molasses taffy (hard-ball stage).................. 254-260 
Toffee and butterscotch (softcrack stage). ca eee 270-280 
Hard candies to be pulled (hardcrack stage)..... 280-290 
Clear brittle candies (hard-crack stage).......... 290-310 
Caramelized jeugar,cacsecces came ee cee 320-354 
Boiled Frosting: a 
1 egg-white to 1 cup sugar..................-.. 238-242 
2 egg-whites to 1 cup sugar.................6.. 244-248 


3 egg-whites to 1 cup sugar...................,, 254-260 


« « « Beverages - Hot and Cold » » » 


COFFEE 


Coffee has often been called the “univer- 
sal” drink, but how universal is the knowl- 
edge of its selection and preparation? The 
following information should prove useful 
to even the most experienced housewife. 


Buying and Storing It 

Select a good grade of coffee. The size of 
the bean is not an indication of quality. 
However, a light colored bean usually gives 
a mild coffee, a darker one a more medium, 
and a very dark one almost a bitter coffee. 
Some prefer freshly grinding the beans each 
day, but excellent results are obtained from 
ground coffee if. it is kept closely covered 
and not exposed to the air. 


Measure Carefully 


There is no set rule for the proper pro- 
portions of coffee and water. This will vary 
with the kind of coffee used, the way it is 
ground and the method of brewing and, 
above all, with individual taste. But once 
you have found the right proportion—that 
is, the proportion best suited to your taste 
—stick to it. Don’t guess. Measure care- 
fully, both water and coffee. Remember that 
in brewing the coffee grounds absorb a cer- 
tain amount of water in the pot. Therefore, 
to make 5 cups of coffee, use, say, 544 cups 
of water and in the same proportion with 
larver or smaller ouantities. 


Extracting the Coffee Flavor 


Chemists have analyzed the coffee bean 
and tell us that its delicious taste is due to 
certain aromatic oils. This aromatic element 
is extracted most efficiently only by fresh 
boiling water. The practice of soaking the 
grounds in cold water, therefore, is to be 
condemned. It is a mistake also to let the 
water and the grounds boil together after 
the real coffee flavor is once extracted. This 
extraction takes place very quickly, espe- 
cially when the coffee is ground fine. The 
coarser the granulation the longer it is nec- 
essary to let the grounds remain in contact 
with the boiling water. Remember that fla- 
vor, the only flavor worth having, is ex- 
tracted by the short contact of boiling water 
and coffee grounds and that after this flavor 
is extracted, the coffee grounds become value- 
less dregs. 


Use Grounds Only Once 


Although the above rules are absolutely 
fundamental to good coffee making, their 
importance is so little appreciated that in 
some households the lifeless grounds from 
the breakfast coffee are left in the pot and 


resteeped for the next meal, with the addi- 
tion of a small quantity of fresh coffee. Used 
coffee grounds are of no more value in cof- 
fee making than ashes are in kindling a fire. 


Serve at Once 


After the coffee is brewed the true coffee 
flavor now extracted from the bean, should 
be guarded carefully. When the brewed 
liquid is left on the fire or overheated this 
flavor is cooked away and the whole char- 
acter of the beverage is changed. It is just as 
fatal to let the brew grow cold. If possible, 
coffee should be served as soon as it is made. 
If service is delayed it should be kept hot, 
but not overheated. For this purpose care- 
ful cooks prefer a double boiler over a slow 
fire. The cups should be warmed before- 
hand, and the same is true of a serving pot, 
if one is used. Brewed coffee, once injured 
by cooling, cannot be restored by reheating. 


Scour the Coffee Pot 


Unsatisfactory results in coffee brewing 
frequently can be traced to a lack of care in 
keeping utensils clean, The fact that the 
coffee pot is used only for coffee making is 
no excuse for setting it away with a hasty 
rinse. Coffee making utensils should be 
cleaned after each using with scrupulous 
care. Friction powder, steel wool, brushes 
and plenty of boiling water will help in this 
cleaning process. If a percolator is used 
pay special attention to the small tube 
through which the hot water rises to spray 
over the grounds. This should be scrubbed 
with the wirehandled brush that comes for 
the purpose. 


Don’t Dry Filter Bags 


In cleansing drip or filter bags use cool 
water. Hot water “cooks in” the coffee 
stains. After the bag is rinsed keep it sub- 
merged in cool water until time to use it 
again. Never let it dry. This treatment 
protects the cloth from the germs in the air 
which cause souring. New filter bags should 
be washed before using to remove the starch 
or sizing. 


DRIP (OR FILTER) COFFEE 


The principle behind this method is the 
quick contact of water at full boiling point 
with coffee ground as fine as it is practical 
to use it. The filtering medium may be of 
cloth or paper, or perforated chinaware or 
metal. The fineness of the grind should be 
regulated by the nature of the filtering me- 
dium, the grains being large enough not to 
slip through the perforations. 


BEVERAGES 


ashe amount of ground coffee to use may 
vary from 1 teaspoon to 2 tablespoons for 
each cup of coffee desired, depending upon 
the granulation, the kind of apparatus used 
and individual taste. A general rule is the 
finer the grind the smaller the amount of 
dry coffee required. 


The most satisfactory grind for a cloth drip 
bag has the consistency of powdered sugar 
and shows a slight grit when rubbed be- 
tween thumb and finger. Unbleached mus- 
lin makes the best bag for this granulation. 
For dripping coffee reduced to a powder as 
fine as flour or confectioners’ sugar, use a 
bag of canton flannel with the fuzzy side 
in. Powdered coffee, however, requires care- 
ful manipulation and cannot be recom- 
mended for everyday household use. 


Put the ground coffee in the bag or sieve. 
Bring fresh water to a full boil and pour 
it through the coffee at a steady, gradual 
rate of flow. If a cloth drip bag is used, 
with a very finely ground coffee, one pour- 
ing should be enough. No special pot or 
device is necessary. The liquid coffee may 
be dripped into any handy vessel. 


The brew is complete when it drips from 
the grounds, and further cooking or “heat- 
ing up” injures the quality. Therefore, since 
it is not necessary to put the brew over the 
fire it is possible to make use of the hygienic 
advantages of a glass ware, porcelain or 
earthenware serving pot. 


STEEPED COFFEE 

For steeping use a medium grind. The 
recipe is 2 level or 1 rounded tablespoon 
for each cup of coffee desired or—as some 
cooks prefer to remember it—a tablespoon 
for each cup and “one for the pot.” Put 
the dry coffee in the pot and pour over it 
fresh water briskly boiling. Steep for 5 
minutes or longer, according to taste, over 
a low fire. Do not boil. Settle with a dash 
of cold water or strain through muslin or 
cheesecloth and serve at once. 


PERCOLATED COFFEE 


Use 2 level or 1 rounded tablespoon of 
medium fine ground coffee to each cup of 
water. The water may be poured into the 
percolater cold or at the boiling point. In 
the latter case, percolation begins at once. 
Let the water percolate over the grounds 
for 5 to 10 minutes, depending upon the 
intensity of the heat and the flavor desired. 


AFTER-DINNER COFFEE 


After-dinner coffee is usualy stronger than 
that served at other meals. The filter 
method, using 3 tablespoons of finely ground 
coffee to each cup of freshly boiled water, 
produces an excellent black coffee, Sugar, 
but not cream, is the usual accompaniment. 
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It is served after the last dinner course at 
the table or in the living room. 


ICED COFFEE 
Make coffee in the usual way; rather strong 
coffee is best, since the ice dilutes it. Pour 
it directly over cracked ice or cool first and 
add ice. Cream may be poured over the ice 
before the coffee is added. Top with sweet- 
ened whipped cream or vanilla ice cream. 


TEA BREWING 


Careful tea brewing means real tea enjoy- 
ment. Too much cannot be said about the 
necessity of avoiding the use of metal tea 
pots. If the best result is to be obtained 
use china or earthenware pots. Be sure that 
the freshly drawn water is boiling vigorously 
before it is poured over the tea so that the 
delicate flavor will be drawn out. The 
amount of tea to be used depends largely 
upon the brand of tea and individual taste. 
If you follow these simple tea making rules 
a better, more fragrant drink will result: 


1. Seald the pot, preferably an earthen- 
ware one, with boiling water. 

Measure the tea (1 teaspoon to a pint 
of water with an extra one for the pot 
is the average amount used) and place 
in pot. 

Pour in the correct amount of briskly 
boiling fresh water. 

Cover and allow to brew 3 to 5 min- 
utes, depending upon the “body” you 
wish the tea to have. 

Strain into another heated pot if the 
tea is not to be served at once. 


Iced Tea 

Though ice tea is a year-’round drink, in 
many parts of the country, it is most en- 
ticing on a hot summer day, 

If you wish a really sparkling glass of ice 
tea fill the tall glass one-half full with 
crushed ice and pour in the hot tea pre- 
pared by the usual method. 


In warm weather, however, it may be more 
convenient to prepare a pot of extra strong 
tea in the morning, strain and cool it. It 
is well to remember that it will not only 
melt the ice but become cloudy if placed 
in the refrigerator too soon. When ready 
to serve just dilute with water, pour over 
chipped ice and serve with a slice of lemon 
and powdered sugar. 


TEA PUNCH 


Any punch made with tea as a base, es- 
pecially orange Pekoe is delightfully satis- 
fying. It gives extra body and strength 
and is an excellent foundation for many 
fruit punches. Pineapple, orange and lemon 
Juice with tea make a delicious combination. 


2. 


Strawberry or raspberry syrup, grape juice 
or just lemon and mint leaves combined 
with tea make a particularly delicious punch. 


The foregoing recipe is only one of the 
punches which might be made with tea as 
the base. 


CHOCOLATE 

For breakfast, lunch, afternoon party, or 
evening affair, chocolate is most acceptable. 
Not only is it a flavory, appetizing beverage, 
but it is rich in fuel value, too. Each serv- 
ing of chocolate (34 of a measuring cup 
made with Ghirardelli’s Ground Chocolate) 
yields about 184 calories. Made with Ghir- 
ardelli’s Ground Chocolate, the beverage is 
easy and quick to prepare. 


CHOCOLATE 


To prepare Two or Three Servings 


Allow two level or 1 rounded tablespoon 
of Ghirardelli’s Ground Chocolate for each 
cup of milk. Heat milk and add enough 
to measured chocolate to form a smooth 
paste. Add this to hot milk, bring to boil- 
ing point and beat* thoroughly with an 
egg beater just before serving. 


When Preparing Six or More Servings 
of Chocolate 
Some prefer this method. 
Y, cup Ghirardelli’s Ground Chocolate 
Y, cup boiling water 
4 cups milk 
Y, teaspoon vanilla 
A few grains of salt 
Marshmallows 


Mix chocolate with water, boil to a smooth 
paste (1 or 2 minutes); add hot or cold 
milk, stir, bring to the boiling point. Add 
vanilla and salt, beat* thoroughly with egg 
beater. Serve with marshmallows or whipped 
cream. 


HOT CHOCOLATE MALTED MILK 

Place 1 tablespoon malted milk in a cup 
and add hot breakfast chocolate. Stir until 
malted milk is dissolved. 


This makes a very nourishing drink for 
the underweight child or convalescent. 


Note: 


*]. The process of beating the chocolate 
is called milling. It breaks up the scum, 
thus preventing loss of protein which will 
result if scum were removed. 

2. Reasons for boiling chocolate with 
water: 

(a) To remove a raw starch taste. 


(b) To help overcome tendency of 
chocolate to “settle”. 

(c) To make a smoother product and 
develop a doubly delicious flavor. 


COCOA 

To prepare two or three servings— 

Allow one or two teaspoons of Ghirardelli’s 
Cocoa and one teaspocn of sugar for each 
cup of milk. Heat milk and add enough to 
measured cocoa and sugar to form a smooth 
paste. Add this to hot milk, bring to boil- 
ing point and beat thoroughly with an egg 
beater just before serving. 


To prepare 5 or 6 servings of cocoa— 
2 to 3 tabelspoons Ghirardelli’s Cocoa 
1 to 2 tablespoons of sugar 
4 cup water 
1 quart milk 
A few grains of salt 


Stir water into cocoa and sugar, boil 1 or 
2 minutes. This may be added directly to 
scalded milk, or cold milk may be added to 
the cocoa mixture and brought to the scald- 
ing point. In either case be sure to add 
salt and beat the beverage thoroughly before 
serving. 


ICED CHOCOLATE OR COCOA 


Prepare chocolate or cocoa by one of, the 
methods given; cool, serve in tall glasses 
with chopped ice, and top with sweetened 
whipped cream. 


CHOCOLATE EGG SHAKE 
eee 
cup cold chocolate beverage 

V4 teaspoon vanilla 


1 
1 


Beat egg thoroughly; add the cold choco- 
late and whip cream and vanilla in lightly. 
Serve at once. 
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« « Yeast Breads Quick Breads » » 


WHITE BREAD 


Foundation recipe—straight dough 
method 


cups milk 

tablespoon sugar 
tablespoon shortening 
114 teaspoons salt 


4 to 2 compressed yeast cakes softened 
in 4 cup lukewarm water 

6 to 8 cups sifted flour (enough to make 
a dough—the amount varies with dif- 
ferent flours) 


2 
1 
1 


Scald milk, add sugar, shortening, salt, and 
cool. When lukewarm add the softened 
yeast and enough flour to make a firm but 
not stiff dough. Mix and turn out on a 
floured board. Knead until the mixture is 
smooth and elastic to the touch and does 
not stick to the hands or board. Put into 
a greased bowl, cover over with melted fat. 
Cover and set in a warm place to rise. When 
it has almost trebled in bulk fold it under 
and let is rise again. This second rising is 
not essential, but will improve the texture 
and flavor of the bread. When light, shape 
into loaves, put into greased bread tins and 
let rise until trebled in bulk. Bake in a 
moderately hot oven 45 to 60 minutes. Start 
the baking about 400° F. and after 15 or 20 
minutes reduce the temperature to about 
350° F. for rest of time. Remove from pans 
and cool as quickly as possible. If a soft 
crust is desired, grease the top of the loaves 
when they come from the oven. 


Note: Water may be substituted for milk 
if desired, but of course the nutritive value 
of the bread will be lessened. One half 
cup of potato yeast may be substituted for 
¥Y% cake compressed or dry yeast. Bread 
can be made in shorter length of time by 
using the larger quantity of yeast. 


QUICK 


BAKING POWDER BISCUITS 
cups flour 
teaspoons baking powder 
teaspoon salt 
2 to 4 tablespoons shortening 
34 cup liquid 
(Due to the difference in flour this 
may vary slightly) 

Mix dry ingredients and sift twice. Work 
in fat with tips of fingers, or cut in with 
two knives. Add the liquid gradually, mix- 
ing with a knife to a soft dough. Place on 
a floured board, pat and roll lightly to one- 
half inch in thickness. Shape with a biscuit 
cutter. Bake in hot oven (450°F.) 12 to 
15 minutes. 


2 
4 
1 


B 
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Foundation Recipe for Raised Rolls 
Sponge Method 


2 cups milk, scalded 

4 to 8 tablespoons sugar 

114 teaspoons salt 

4 to 8 tablespoons shortening 


1 yeast cake softened in 14 cup warm 
water 
6 cups flour (just enough to make a 


smooth tender dough) 

Scald milk, add sugar, salt, shortening, and 
cool. When lukewarm, add softened yeast 
and one-half the flour, and beat thoroughly. 
Set in a warm place until batter is light. 
Then add remaining flour or enough to 
make a smooth tender dough. Turn out on 
board and knead thoroughly until it no 
longer sticks to board. 

For plain rolls cut dough into small pieces 
uniform in size. Fold the side under until 
top of roll is perfectly smooth. Place on 
bread sheet, let rise until light, bake in a 
hot oven 400° F. 20 to 25 minutes. 

For cloverleaf rolls use foundation recipe 
for rolls, using desired amount of sugar and 
shortening. When dough is light, break off 
small pieces the size of a marble. Place 
three in a muffin ring or single compart- 
ment of a muffin tin. Let rise until very 
light and bake in a hot oven 15 to 20 
minutes. 


PARKER HOUSE ROLLS 


Use foundation recipe for raised rolls. 

our tablespoons each of sugar and fat give 
excellent results. When light, roll dough 
one-fourth inch thick. Cut with biscuit cut- 
ter, brush each circle with melted butter and 
crease through the center of each roll with 
the dull edge of a knife. Fold each roll 
over double. Place on well-greased pan one 
inch apart, brush with melted butter and 
when very light bake in a hot oven. 


READS 
RAISIN BRAN MUFFINS 


cup bran 
cup flour 
teaspoons baking powder 
teaspoon salt 
teaspoon molasses 
tablespoon melted butter 
Y% cup seeded or seedless raisins 

Y% cup milk 

1 egg 

Mix and sift the dry fine ingredients, add 
bran, molasses, melted fat, raisins and the 
milk gradually. Then add the well beaten 
egg and bake in muffin tins in a hot oven 
(about 400° F.) for 20 to 25 minutes. Will 
make 6 muffins. 


1 
% 

4 
Y% 


1% 
1 


BREAD 


CHOCOLATE DATE MUFFINS 
2 cups flour 
% cup sugar 
Y% cup Ghirardelli’s ground chocolate 
3 teaspoons baking powder 
4 teaspoon cinnamon 
Vy teaspoon nutmeg 
1 teaspoon salt 
%, cup milk 
VY cup melted shortening (use half but- 
ter) 
2 eggs 
¥4, cup dates cut in small pieces 
Sift dry ingredients twice, saving 1] table- 
spoon flour with which to dredge dates. Stir 
in milk, shortening and dates. Fold in 
lightly beaten eggs. Bake in small, well 
greased muffin tins in a moderate oven 
(about 350° F.) 25 to 30 minutes. This 


recipe makes 18 small muffins. Serve with 
a tart jam or marmalade. 


GRAHAM MUFFINS 
1 cup graham flour 
1 cup white flour 
4 teaspoons baking powder 
Y, cup flour 
Y, teaspoon salt 
1 egg 
1 cup milk 
2 tablespoons melted shortening 


Sift the dry ingredients, retaining the bran 
in the graham flour. Beat the egg 


SOUTHERN SPOON CORN BREAD 


cups water 
tablespoons melted shortening 
cup milk 
teaspoons salt 
cup cornmeal 
eggs 

Mix the water and cornmeal and bring 
slowly to the boiling point; cook 5 minutes, 
stirring constantly. Add the well beaten 
eggs and other ingredients. Pour into 
a hot greased baking dish and bake in a 
quick oven (400°-450° F.). 


GRIDDLE CAKES 


144 cups flour 
3. teaspoons baking powder 
34 teaspoon salt 

1 tablespoon syrup 

1 egg 

1 cup milk 

1 tablespoon melted fat 

Mix and sift dry ingredients, add beaten 
egg, syrup and rilk, beat with a wire whisk 
till smooth. Add fat and beat well. Cook 
on a hot griddle. 


Ne NK bb 
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WAFFLES 
2 cups pastry flour (sifted once before 
measuring) 
2 tablespoons sugar 
3 tablespoons baking powder 
1 teaspoon salt 
2 = eggs 


14% cups milk 
14 cup melted butter 


Sift together dry ingredients, add slightly 
beaten egg yolks, milk, melted butter, and 
fold in egg whites beaten until stiff but not 
dry. Bake in lightly greased waffle iron 
(electric waffle irons do not require greasing 
after the first time). This recipe will make 
about 10 double waffles or 5 large round 
waffles. 


CHOCOLATE FRUIT BREAD 


1 egg 
4, cup brown sugar 
tablespoons melted shortening 
cup graham flour 
cup white flour 
Y cup Ghirardelli’s ground chocolate 
Vy teaspoon salt 
3 teaspoons baking powder 
1 cup milk 
34 cup seedless raisins 
\ cup chopped nuts 


ee bO 


Beat egg until light, add sugar and short- 
ening. Sift dry ingredients twice (retain- 
ing bran from graham flour). Add these 


alternately with milk. Stir in raisins and 
nuts, and turn into well greased bread pan. 
Let stand 15 minutes and bake in moderate 
oven (about 350° F.) about 40 minutes. 


« *\)¢ (<Q S0Ups —saaaennes 


to be an endless variety of soups, most of them have either a 
Pacey prceeeeyier be rat or milk. The brown and white stocks, bouillons, consommes 
and broths have a place in the diet largely because they stimulate the appetite and improve 
the digestion by increasing the flow of the digestive juices. ; 

The cream soups, purees, bisques, chowder stews help to bring more milk as well as < 
variety of vegetables and other valuable foods into the diet. A light stock soup dn peentce 
at the beginning of a heavy meal, while the creamed variety is best served as the main dis 
for luncheon or with a light meal. 


STOCK SOUP BARLEY, SAGO OR RICE SOUP 
To make a quart of standard beef stock Serves two or three. 
or broth use the following proportions: 1 pint soup stock 
2 Ibs. lean beef* (74 bone) 1 tablespoon barley, sago or rice 


114 qts. cold water 


1 teaspoon salt Salt, pepper 


2 tablespoons each of carrots, onion, Soak barley over night or sago ¥% hour. 
celery Drain off water. Bring stock to simmering 

2 to 4 peppercorns point and add barley or sago (that has been 

1 to 2 cloves drained from water) or rice, cover. _Sim- 

1 sprig parsley mer 4 hour or until barley, sago or rice is 

1 slice green or red pepper (if desired) _ tender, 

Cut meat in small pieces and crack bone. CREAM SOUP 


Melt marrow from bones or a little fat in Woandart CG 1 Reci 
a frying pan and brown 4 of meat. Place oundation or General hecipe. 
all the meat and bone in a sauce pan and _ Serves two or three. 


add part of the water. Pour the rest of the ¥4 to 1 cup finely chopped vegetables 
water into the frying pan and let stand a 1 cup boiling water 
few minutes to dissolve browned juices, then 1 1 
pour this into sauce pan with meat. seedy eS 

Let stand about 30 minutes, cover, bring Seasoning 
slowly to simmering point (just below boil- 1 tablespoon fat 
ing) and cook three hours. Add spices and 1 tablespoon flour 
vegetables and cook at least 4% hour longer. 1 cup mikk 
Strain through several thicknesses of cheese- 1 a desead 2 
cloth if stock is to be used as clear soup. Pepper, salt and desired seasoning 
Cool quickly. Do not remove fat from top Add vegetables to rapidly boiling water, 
of soup until stock is to be used, then remove = ¢gok until tender, adding salt toward end 
thin hardened cake. of cooking period. Prepare white sauce by 


To clarify soup allow one egg white and melting fat in frying pan and adding season- 
shell to each quart of stock. Crush shell, ings (minced green pepper and onion if 
mix with slightly beaten egg white and stir desired). Stir in flour and cook until the 
into warmed stock, heat to boiling point, mixture bubbles. Add milk gradually, stir- 
stirring constantly, boil 3 to 5 minutes. Add ring constantly and cook until it begins to 
4 cup cold water, set on back of stove to boil. Then add cooked vegetable pulp and 


settle, strain through cheese cloth, the water in which it was cooked. Add 
more seasoning if desired. If the soup must 

VEGETABLE SOUP stand, place in a double boiler over hot 
Sarvestnton tices, water. Beat with egg beater before serving. 

1 ‘pint.soup stock Serve with a garnish of croutons, firely 


chopped parsley, paprika or a spoonfui of 


VY cup diced vegetables raw or cooked whippedscc wan 


If cooked vegetables are used, the soup 
needs to be boiled only a few minutes. With 
raw vegetables simmer them until tender in 
the stock, adding boiling water to replace 
that which evaporates. 


How to Prevent Skin on Cream Soups 


As a cream or milk soup cools a skin is 
apt to form on the top. To prevent this 
beat the cream soup up thoroughly with an 
: egg beater, just before it is served. A small 

Note. The cheapest cuts of meat are portion of whipped cream or beaten egg- 
usually preferred, though any meat except white served on top of each portion of 
the smoked or pickled ones may be used. cream soup will prevent the formation of 
Many housewives make a delicious soup this skin and add to the delicacy of the 
from left-over meats and vegetables. soup. 
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SOUPS 


CREAM OF CORN SOUP 
Serves two or three. 
pint milk 
A bit of bay leaf 


1 cup canned corn 
or green corn finely chopped 
lV, teaspoon salt 
Pepper 
1 tablespoon butter 


Y tablespoon onion 
chopped onion 
tablespoon flour 
Celery-salt, % teaspoon Worcester- 
shire sauce or 1 tablespoon grated 
cheese 
Seald milk with bay leaf and add corn. 
Melt butter, add onion, cook until a golden 
color. Stir in flour and cook until it bub- 
bles. Add milk to corn mixture gradually 
and stir until it boils. Add desired sea- 
soning. 


juice or finely 


1 


CREAM OF CELERY SOUP 
Serves two or three. 
1 pint chopped celery 
VY, bay leaf 
4 tablespoon chopped onion 


1 tablespoon butter 
1 tablespoon flour 
1 pint milk 


Salt and pepper 


Cook celery, onion and bay leaf in just 
enough water to cover until celery is tender. 
Mash through a coarse sieve (this will make 
about 1 cup pulp.) Prepare white sauce 
with butter, flour and milk as in foundation 
recipe. Combine sauce and vegetable pulp. 
Season, reheat, beat with egg beater and 
serve. 


CREAM OF TOMATO SOUP 


Serves two or three. 


1s cup tomatoes 
ls cup water 
Y% cup rice (washed thoroughly) 
Salt, pepper 
Y teaspoon soda 
1 tablespeon butter 
1 tablespeon flour 
1 cup milk 


Place tomatoes, water, rice, salt and pepper 
in a granite pan and cook until rice is ten- 
der. Prepare a white sauce of butter, flour 
and milk as in the foundation recipe. To hot 
tomato mixture add soda and then add this 
gradually to white sauce. Serve at once. 
Do not heat again for the milk may curdle. 
Serve with whipped cream or croutons. 


CROUTONS 


Cut bread 4 inch in thickness, remove 
crust. Cut slices in strips and strips in 
cubes. Dip in melted butter, brown in the 
oven or fry in deep fat. 
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OYSTER STEW 
Serves four. 
1% 
ly% 


cups oysters 


cups cold water (or cold water and 
oyster liquor) 


1% 
Y%, 

1 

1% 


cups milk 
small onion 
tablespoon flour 


tablespoons butter 
salt, pepper, mace 


Drain all liquor from the oysters and place 
them in a cool place. Heat the water and 
oyster liquor (2 cups altogether) slowly. 
When the boiling point is reached, skim 
the liquor and set back where it will keep 
hot. When the oyster water is put on to 
heat, put one-half of the milk with the 
onion and a dash of mace on the fire in a 
double boiler. Stir the remainder of the 
milk into the flour. Add it to the hot milk 
stirring constantly. Cook 15 minutes. Re- 
move the onion. Put in the butter, oysters, 
salt and pepper, bring to the boiling point 
and serve at once with crisp crackers. 


SOUP ACCESSORIES 
Crisp Supreme Brand Crackers—Spread 
thinly with cream or pimento cheese and 
brown in oven. 


Bread Sticks—Cut stale bread in 4 inch 
slices and remove crusts. Spread both 
sides with creamed butter, cut in narrow 
strips and brown in hot oven. 


Whipped Cream — To garnish cream 
soups or clear tomato soup, use one 
tablespoon whipped cream unsweetened 
on every serving. 


Sprinkle a dash of paprika on the cream, 


Custard a la Royale—used to garnish 
thin stock soups—Beat the yolks of 4 
eggs until thick, add % of a cup of soup 
stock and 4 teaspoon salt. Strain into 
a plain mould, cover with wax paper and 
set in a pan of hot water. Bring slowly 
to the boiling point, reduce heat and 
allow water to simmer 30 minutes. Allow 
custard to cook in mould. Then turn out 
and cut in tiny dice or fancy shapes. 


« « « « Fish and Shell Fish » » » » 


SELECTING FRESH FISH 


It is a good plan to select the fish yourself 
at the market. When fish is fresh it has 
full or bulging bright eyes, bright red gills, 
firm flesh, and, above all, a fresh odor. 
Fresh fish will sink in fresh water. Do not 
use it if it floats. 


Amount to Buy 


Allow one-third of a pound of fish for each 
person if the fish is solid flesh. If a whole 
fish is bought, about one-half pound per 
person should be allowed. 


TO BOIL FISH 


Place fish on a plate, tie a cheese cloth 
about it, and lower it into a pan of hot 
water. Add 1 teaspoon of salt and 1 table- 
spoon of vinegar or lemon juice to every two 
quarts of water. These not only season the 
fish, but whiten and harden it slightly. 
Bring quickly to the boiling point and then 
allow to simmer 10 to 15 minutes for each 
pound of fish, according to the thickness 
of the piece. Serve with a rich sauce such 
as egg sauce, Hollandaise or drawn butter. 


TO PAN-FRY FISH 


After the fish is well cleansed, lay it on a 
folded towel and dry off all the water. Roll 
it in wheat flour, rolled crackers, grated 
stale bread or cornmeal, whichever may be 
preferred. Have a thick bottomed frying 
pan with plenty of fat. Let it become boil- 
ing hot, then lay the fish in it and fry 
gently until one side is a fine, delicate brown, 
then turn it over. When done, take it up 
carefully and serve at once. 


TO BROIL FISH 


Rub the bars of your gridiron with drip- 
pings or piece of beef suet to prevent the 
fish from sticking. Place fish on gridiron; 
broil 6 to 10 minutes, turning it so that 
both sides will brown. Remove to a hot 
platter, sprinkle with pepper and salt and 
spread with butter. Serve at once, 


TO BAKE FISH WHOLE 


Cut off the head and split the fish down 
nearly to the tail. Prepare a dressing of 
bread, butter, pepper and salt; moisten with 
a little water; fill the fish with this dressing 
and bind together with a piece of string. 
Lay the fish in a bake pan and pour round 
it a little water and melted butter; baste fre- 
quently. A good-sized fish will bake in an 
hour. Serve with the gravy of the fish or 
drawn butter. 


BROILED SALT MACKEREL 


Freshen by soaking it over night in water, 
being careful that the skin lies uppermost. 
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In the morning dry it without breaking; 
cut off the head and tip of the tail; place 
it between the bars of a buttered fish grid- 
iron, or on the wire rack of the gas broiler, 
and broil to a light brown. Lay it on a 
dish, and dress with a little butter, pepper 
and lemon juice or vinegar. 


BROILED FINNAN HADDIE 


finnan haddie 
Oil 
Lemon juice 

Soak the fish in cold water for three-quar- 
ters of an hour. Then cook in boiling water 
for 5 minutes. Wipe very dry, rub oil and 
lemon juice into the fish and broil over 
a clear fire, or in gas broiler, for 15 minutes. 
Serve with hot butter sauce. 
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SALT CODFISH, CREAMED 


cup of codfish flaked 
34 cup milk 

2 tablespoons butter 

14% tablespoons flour 

1 egg 

Allow flaked fish to stand in cold water 
several hours or over night. Heat gradually 
in the water. When the fish begins to 
shrink, drain and turn it into the sauce. 
To prepare sauce, melt butter, stir in flour 
and then milk gradually. Cook about 3 
minutes and add slightly beaten egg. Do 
not let sauce boil after adding egg. Stir 
until the egg thickens the sauce. 
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SALMON LOAF 
2 cups cooked salmon, fresh or canned 
2 eggs 
l4 cup fine bread crumbs 
tablespoons butter 
Salt and pepper 
Minced parsley 


Flake the fish with a silver fork. Add the 
eggs beaten lightly, the melted butter, the 
bread crumbs, salt, pepper and minced 
parsley. Put in a greased mold, and steam 
for an hour. Serve hot with a creamed sauce. 
If served cold, arrange on a platter and 
garnish with slices of lemon, cucumber and 
parsley. 
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LOBSTER, CRAB OR SALMON 
TIMBALS 


14 cups minced lobster, crab or salmon 
(canned or fresh) 
2 eggs 
1 cup soft bread crumbs 
1¥4 teaspoons lemon juice 
3 tablespoons melted butter 
4 teaspoon salt 
Y% teaspoon pepper 
teaspoon minced parsley 
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FISH AND SHELL FISH 


Add the egg yolks well beaten to the 
minced fish, then the bread crumbs, butter, 
lemon juice, salt, pepper and parsley. Beat 
the egg whites until stiff, fold in gently and 
bake in well-oiled timbal, moulds or custard 
cups set in a pan of hot water in a moderate 
oven (350° to 375° F.) about one half hour. 
Unmold and serve with a white sauce to 


which 44 cup of chopped olives have been 
added. 


DEVILED LOBSTER OR CRAB 


2 cups fresh or canned lobster or crab 
1 cup soft bread crumbs 
1 hard cooked egg 
2 teaspoons lemon juice 
Salt 
Cayenne pepper 
Nutmeg 
1 tablespoon butter 
1 tablespoon flour 
1 cup milk 


Cut the lobster or crab meat into dice. Add 
one-half cup of bread crumbs, the egg 
chopped very fine and the juice of the 
lemon, seasoning generously with salt and 
cayenne pepper and a grating of nutmeg. 
Make a white sauce of the fat, flour and 
milk, Add the white sauce to the lobster or 
crab mixture. Fill scallop shells with the 
mixture, sprinkle with remaining bread 
crumbs and brown in a very hot oven. Six 
servings. 


OYSTER COCKTAIL 

Select perfectly fresh oysters. Remove any 
shell and drain. If large, cut in pieces. 
Allow about six small oysters to a cocktail 
glass, chill, and just before serving add the 
following dressing: 
tablespoons tomato catsup 
tablespoon mushroom catsup 
tablespoon horesradish 
drops tobasco sauce 
tablespoons strained lemon juice 
tablespoon finely minced green pepper 

This makes four servings. Serve with crisp 
crackers. 


BAKED HALIBUT AU GRATIN 
1 thick slice of Halibut 
14% eups milk 
salt and pepper 
14 cup grated cheese 


et ell) 


Wipe the halibut and lay it in an oiled 
baking pan. Pour the milk around it, sprin- 
kle with salt and pepper, cover with oiled 
paper and bake 20 to 30 minutes, according 
to the thickness of the fish, in a moderate 
oven (350° to 375° F.). Remove from the 
pan, sprinkle with grated cheese and return 
to the oven to finish baking and to melt and 
brown the cheese, 
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OYSTERS ITALIAN STYLE 


2 tablespoons butter 

1 tablespoon finely minced onion 

1 cup strained cooked tomatoes 
VY teaspoon salt 

1 cup drained oysters 

1 tablespoon minced parsley 

1 or 2 drops tobasco sauce 

3 tablespoons grated cheese 


Toast 


Melt the butter and cook the onion in it 
until brown. Add tomatoes and cook for 5 
minutes. Add all the other ingredients ex- 
cept the cheese and cook until edges of 
oysters curl. Add the cheese and serve on 
slices of hot toast. Garnish with parsley. 
Four to six servings. 


OYSTER CHOWDER 
cup oysters 
cup cooked rice 
cup finely chopped celery 
cup hot water 
Salt and pepper 
egg yolk 
cup milk 


VY 
1 

Ye 

Ya 
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Wash and chop oysters. Place rice and 
celery in a saucepan with hot water and 
seasoning, cover and cook until celery is 
tender. Beat egg yolk slightly, add milk 
and pour over mixture in saucepan, add 
oysters and cook until heated through and 
egg thickens, stirring occasionally. Serve 
hot. Three servings. 


CLAM CHOWDER 
14 cup finely cut salt pork 
small onion chopped fine 
cups potatoes cut in cubes 
tablespoon butter 
tablespoons flour 
pint milk 
¥4 to 1 teaspoon salt 
pepper, thyme 
1 pint clams cut in small pieces 


3 or 4 crackers (pilot biscuits often pre- 
ferred) 


Place salt pork and onion in a pan and 
cook until the onion is a golden brown. 
Add 2 cups water (or clam liquor plus 
enough water to make 2 cups) potatoes, and 
simmer until potatoes are tender. Melt but- 
ter, stir in flour, milk and seasoning; cook 
five minutes, stirring constantly. Combine 
mixtures, add clams; cook 5 minutes. Add 
broken crackers, serve. Three or four serv- 
ings. 

Rhode Island Chowder is made in the same 
way, only strained tomatoes are substituted 
for milk. 


KEN he 


“ « « « Salads » » » » 


Formerly summertime was salad time, but now the healthful habit of serving a salad 
at least once a day throughout the year is highly approved by nutrition specialists. 


It isn’t necessary to have a great many recipes for salads if you know a few general 
rules for the making and serving of salads, and use your ingenuity and taste in preparing 
them. Vegetables and fruit, both cooked and uncooked, nuts, meat, fish, fowl, eggs and 
cheese, when served cold and dressed with condiments, oils, acids and innumerable tart 
and even sweet dressings make most acceptable salads. 


A few important points in salad making. 
1. Have all ingredients for salad well chilled. 


Wash salad greens thoroughly, crisp in cold water, and dry on tea towel or wire 


Cut salad materials in uniform pieces, but not too small so they lose their shape 


Except in a salad like potato salad, do not fold in dressing until just before serving 


a 

basket. 
ge 

in the mixing process. 
4. All ingredients should be thoroughly drained. 
5. Choose the appropriate dressing for your salad. 
6. 

time. 
7. Use some kind of salad green with every salad. 
8. Arrange salad daintily and attractively. 


SALAD DRESSING 


French, mayonnaise and boiled dressings 
are the three kinds which form the basis of 
most salad dressings. 


FRENCH DRESSING 


6 tablespoons oil 

2 tablespoons vinegar or lemon juice 
4, to 34 teaspoon pepper 

VY to 1 teaspoon salt 


To make a French dressing use the above 
proportions, or about three times as much 
oil as vinegar or lemon juice, and season 
it to taste. The French like to rub the salad 
bowl with a clove of garlic. Some add 
cayenne and paprika or nutmeg. This dress- 
ing is made by putting all the ingredients 
in a bowl and beating them thoroughly with 
an egg beater, or by shaking them in a 
bottle. The oil and vinegar will separate 
on standing, so will need to be beaten or 
shaken up just before using. 


Variations of the above recipe for 
French Dressing 


1. Add 2 tablespoons of chili sauce to 
the recipe. 


2. Add 2 chopped, hard cooked eggs, 1 
tablespoon chopped pimento, and a little 
paprika. 


3. Add 1 teaspoon Worcestershire sauce, 
1 tablespoon chopped green pepper or 
pimento, 1 tablespoon sweet or sour pickle. 


4. Grated cheese, chopped parsley, catsup, 
horseradish and other condiments are often 


added. 
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MAYONNAISE 


whole egg or 2 egg yolks 
teaspoon salt 

l4 teaspoon pepper 

4 teaspoon paprika 

1 teaspoon powdered sugar 

¥% to 4 teaspoon mustard (if desired) 


1 
"% 


3 tablespoons vinegar or lemon juice 
(or equal parts of each) 
2 cups salad oil 


Break the egg into a bowl with sides that 
taper toward the bottom, add _ seasonings, 
beat thoroughly, add vinegar or lemon juice, 
beat again. Add oil gradually at first, a 
teaspoonful at a time, beating mixture with 
a rotary egg beater. Later add oil more 
rapidly until it is used up and the mayon- 
naise is thick and creamy. If the mayon- 
naise should curdle, begin with a third egg 
yolk, add a small quantity of oil to the egg, 
and then, in very small amounts, add the 
curdled dressing. 


Variations of Mayonnaise 


1. Equal parts of mayonnaise and whippec 
cream for fruit salads. 


2. Russian dressing—add 114 tablespoons 
lemon juice, 2 tablespoons thick chili sauce, 
and 1 tablespoon Worcestershire sauce to 4 
cup mayonnaise. 

3. Thousand Island Dressing—add Y, cup 
chili sauce, 1 tablespoon chopped olives, 3 
tablespoons catsup, 1 teaspoon vinegar, 1 
tablespoon chopped green pepper, 3 table- 
spoons chopped red pepper, and 1 teaspoon 
paprika to 1 cup mayonnaise. 

4. Chopped pickles, olives, hard cooked 


eggs, or celery are all pleasing additions to 
mayonnaise, 


SALADS 


SOUR CREAM OR EVAPORATED 
CREAM DRESSING 
1 teaspoon powdered sugar 
Y, teaspoon salt 
\4 teaspoon paprika 
1% teaspoon mustard (if desired) 
4 cup thick sour cream or evaporated 
milk 
34 cup salad oil 
3 tablespoons vinegar 
Combine the dry ingredients in a small 
bowl, stir in the evaporated milk or cream 
and when blended, add the oil gradually, 
beating thoroughly with a rotary egg beater. 
Then beat in the vinegar, add a tablespoon 
of boiling water and beat thoroughly. 


BOILED DRESSING 

YY, cup vinegar 

3% tablespoon sugar 

\4 tablespoon flour 

¥, tablespoon mustard 

\4 teaspoon salt 

¥, teaspoon pepper 

1 egg yolk 

\4 tablespoon butter 

Heat the vinegar. Sift the dry ingredients 
thoroughly, add to the slightly beaten egg 
yolk, and beat well. Pour the boiling vine- 
gar gradually upon the mixture, stirring con- 
stantly. Place in upper part of the double 
boiler and cook over hot water until it 
thickens, stirring all the time. Add the 
butter and remove from fire. Serve when 
cold, with or without the addition of whip- 
ped cream. 


TWENTY ATTRACTIVE SALAD 
COMBINATIONS 

1. Pineapple, dates, cream cheese, mayon- 
aaise with cocoanut sprinkled on top. 

2. Pineapple, marshmallow, nuts. 

3. Oranges, prunes, stuffed with nuts, 
mayonnaise. 

4. Alternate layers of orange and tomato, 
French dressing. 

5. Half pear with cottage cheese, strips of 
pimento, French dressing. 

6. Grated carrots, cottage cheese, finely 
chopped chives, mayonnaise. 

7. Stewed fresh or canned pears, white 
cherries, boiled dressing. 

8. Bananas, oranges, malaga grapes, wal- 
nuts, French dressing. 

9. Asparagus, tomatoes, French dressing 
or mayonnaise. 

10. Cabbage, 
mayonnaise. 

ll. Rice, carrots, mayonnaise. 


pineapple and _ cocoanut, 


12. Beets, cabbage, French dressing. 
13. Mixed vegetables. 
14. Peas, cheese, pickles, French dressing. 


15. Equal parts cold boiled salmon, shred- 
ded cabbage, lemon juice, mayonnaise. 


16. 1 cup diced chicken, 1%4 cup diced 
celery, French dressing, garnish with mayon- 
naise and cress. 


17. Chicken salad, asparagus. 


18. Equal parts of diced chicken, ham, 
celery with chow-chow and French dressing 
to taste, garnish with mayonnaise. 


19. 1 cup diced veal, 44 cup diced celery, 
2 tablespoons each minced pimento and 
green pepper, mayonnaise. 


20. Baked ham, diced tomatoes, celery, 
chow-chow, minced green pepper, boiled 
salad dressing. 


Note: Lettuce, romaine or cress may be 
used as a garnish for these salads. 


LUNCHEON SALAD 
4 cup tuna fish, minced 
1 hard cooked egg, chopped fine 
\4 cup hard nut meats, chopped 
1 cup chopped string beans 
6 dill pickle, chopped 
1 cup shredded cabbage 
114 tablespoons minced chives 
14 cup mayonnaise 
14 teaspoon salt 


Combine ingredients with mayonnaise and 
salt; serve on lettuce. Garnish with mayon- 
naise sprinkled with capers or minced pars- 
ley. Four servings. 


FROZEN FRUIT SALAD 

cup diced pineapple 
cup seeded white grapes 
oranges—section of pulp cut in halves 
marshmallows—cut in quarters 
cup cream, whipped 
tablespoon powdered sugar 
teaspoon gelatin 
cup lemon juice 
tablespoon cold water 

4 cup mayonnaise 


aR RH REY OON OR 


Soften gelatin in cold water and dissolve 
over hot water. Add lemon juice and cool. 
Add sugar and mayonnaise to whipped 
cream, then mix this with the prepared fruit. 
Put in mold and pack in ice and salt, equal 
portions, for three hours. Remove to serv- 
ing plate, garnish with whipped cream, 
maraschino cherries and lettuce, Six servings. 


“« « « Kegs » » » » 


The housewife should remember that eggs are more tender, more delicious and more 
digestible when cooked at a comparatively low temperature. Eggs will coagulate and cook 
at 186° F. or the simmering point of water. There are a great many ways of preparing 
and serving eggs but space will permit only a few of these being given. 


EGGS COOKED IN THE SHELL 
Soft cooked eggs— 


Use one pint of water for each egg up to 
four. Always be sure that there is sufficient 
water to cover the eggs completely. Bring 
the water to the boiling point. Put the eggs 
in at once, cover closely and set at one side 
for 4 to 6 minutes, depending on the con- 
sistency desired. When eggs are soft cooked 
in this manner their consistency is the same 
throughout. 


Hard cooked eggs— 


Place the eggs in a sauce pan of cold water, 
be sure eggs are completely covered. Bring 
water to the boiling point, cover container 
and set back on the stove, or reduce the heat 
so that the water will not boil. Allow to 
stand 20 to 30 minutes. 


POACHED EGGS 

Heat salted water to the boiling point in a 
shallow pan. Break one egg at a time into 
a saucer and gently slip it into the water. 
Remove pan from fire, cover tightly and 
allow to stand until egg is set. Remove egg 
with a perforated skimmer to a piece of but- 
tered toast. Some housewives prefer to place 
buttered muffin rings in the pan of water 
and drop the eggs into them. 


SHIRRED EGGS 
4 eggs 
j Butter 
Salt and pepper 
4 cup cream (if desired) 
Buttered crumbs 


Butter small ramikins, and put in a layer 
of crumbs that have been mixed with melted 
butter. Break an egg into each one, sprinkle 
with salt and pepper. Add about one table- 
spoon cream and cover with buttered crumbs. 
Bake in a moderate oven. 


PUFFY OMELET 
eggs 
3 tablespoons hot water 
Salt and Pepper 
Butter 


Place yolks and whites of eggs in separate 
bowls. Beat egg whites until stiff but not 
dry. Beat yolks until thick and lemon col- 
ored adding hot water and seasonings. Cut 
and fold yolks and whites together but do 
not beat them. Turn the omelet into a hot 
buttered frying pan and cook over a low 
fire until it is puffy and a light brown un- 
derneath. Then set in a heated oven for a 
few minutes to dry the top. With a spatula 
or small pan-cake turner fold half of omelet 
over other half. Serve at once on a hot 
plate. 

* * * * 


Variations of Puffy Omelet 
1. Just before folding omelet cover one 
half with thick stewed tomatoes seasoned 
with butter, pepper and salt. 


2. Sprinkle chopped ham over the omelet 
while it is cooking. 


3. Spread omelet with a jelly or jam, 
preferably a tart one, just before folding. 


4. Heat oysters in a small amount of but- 
ter until the edges ruffle and spread over 
omelet before folding. 








« « « « Poultry and Game » » » » 


Poultry includes chicken and fowl, tur- 
keys, geese and domestic ducks. 


Game includes wild ducks, wild geese, 
partridge, quail and other small birds; and 
animals such as deer, moose and rabbit. 


How to Select Poultry and Game 


There are a few general rules that are 
well to observe when selecting poultry and 
game. Young, tender poultry and game 
should be plump in appearance, have 
smooth, soft legs and feet and smooth, moist 
skin. The end of the breast bone should be 
flexible and the skin easily broken. If the 
wing turns back easily, the bird is young. 
There should be many pin feathers. The 
comb should be red and the eyes bright. 
Hard, dry, scaly legs, hard breast-bone and 
the presence of long hairs are all signs of an 
old tough bird. 


How to Clean and Dress Poultry 

Both chicken and turkey are sold picked 
in the city markets. However, in the coun- 
try the picking is usually done at home. A 
chicken may be picked either wet or dry. 
If it is plunged into boiling water the feath- 
ers may be removed more quickly. Remove 
all the pin feathers with a pair of nippers 
or a sharp knife. Singe the bird removing 
all hairs by holding it over a flame and 
turning it constantly. 

To render the legs of the bird more 
tender and attractive remove the tendons. 
This is easily done by first cutting the skin 
around the end of the leg about an inch 
below the joint. Be sure not to cut the 
tendons. Place the leg with the cut on the 
edge of the table or drainboard. Hold the 
bird with the left hand; press down with 
the right; break the bone and pull off the 
foot and tendons all together. 

Make a small cut below the breast bone. 
Insert the hand and remove the intestines, 
gizzard, heart and liver. Be careful not to 
break the gall bladder, which is attached to 
the liver and contains a very bitter liquid. 
Save the gizzard, heart and liver (called 
the giblets). Remove the lungs, attached 
to the inner side of the back bone, and the 
kidneys. Pull out the wind pipe and crop 
by inserting two fingers under the skin close 
to the neck. Pull back the skin at the neck 
and cut the neck off close to the body. Cut 
the oil bag from the tail. Run water over 
and through the bird and then wipe it in- 
side and out with a damp cloth. 

To clean giblets—first cut a gash in the 
thickest part of the gizzard but do not cut 
through the inner lining. Remove the inner 
sack and discard it. Separate the gall blad- 
der from the liver and remove any parts of 
the liver that are green. Cut away veins and 


arteries from the top of the heart. Cover 
giblets with cold water and simmer until 
tender. Then chop and add them to the 
gravy. 


To Stuff Poultry 


First fill up the opening at the neck and 
then place the remainder of the dressing in 
the body. The skin may be brought to- 
gether and held with a skewer if the body 
is not too full of dressing, otherwise the 
opening should be sewed up. 


To Truss Poultry or Game for Roasting 


Clean, dress and stuff as directed. Pull 
the neck skin to the back of the bird and 
tie it with a piece of string. Bring the end 
of the string down over the wings which 
have been pressed toward the back bone 
and over the thighs. Cross the ends of the 
string between the legs and tie securely at 
the back of the tail. Do not do any tieing 
over the breast as the marks of the cord 
will show. If the bird is not very fat, lay 
strips of bacon or salt pork across the breast. 


ROAST CHICKEN 


roasting chicken 

salt and pepper 

stuffing 

any fat or oil preferred 
flour 


Prepare the fowl by singeing, drawing and 
washing it. Rub it with salt and pepper 
inside and out. Fill it with one of the stuff- 
ings (on page 23). Truss the fowl. Grease 
it and dredge it with flour. Place on a 
trivet in a double roasting pan in a hot 
oven (about 475°F.) to sear quickly in order 
to retain the juices. Lay the fowl on its side 
during the early part of the cooking period 
so the breast will remain juicy. After about 
25 minutes cover the pan and reduce the 
heat to about 375° F. and cook until tender. 
If cooked in an open pan, add 1 cup of hot 
water and baste fowl every ten minutes. 
Allow about 20 minutes for each pound 
when roasting a chicken. Serve with giblet 
gravy. 

GIBLET GRAVY 
4 tablespoons of fat 
(left in the roasting pan) 
3 tablespoons flour 
3. cups water 
(use water in which giblets were 
cooked adding more if needed to make 
3 cups) 
Liver, gizzard and heart 
(cooked and chopped fine) 

Pour out of roasting pan all except 4 table- 
spoons of fat and stir in flour. When brown, 
add water and cook until smooth and of de 
sired thickness. 


POULTRY AND GAME 


BROILED CHICKEN 

Dress a young chicken, remove pin feath- 
ers and singe. Wipe with a damp cloth. 
Split down the back. Place on a wire broiler, 
turning the inside to the flame first. Broil, 
turning frequently, until the chicken is ten- 
der and brown. Do not have too high a 
flame or too hot a fire. Place chicken on 
a hot platter, spread with butter and sprinkle 
with pepper and salt. 


If you are not sure that the chicken is 
tender, steam it first. This may be done by 
placing it in a covered colander over a pan 
of boiling water. 


FRIED CHICKEN—Southern Style 
2 small chickens 
salt and pepper 
flour 

Y, to ¥4 cup oil or any mild fat 

1s cup milk 

Cut each chicken into about six pieces. 
Dip quickly in milk or cold water, sprinkle 
with pepper and salt and roll in flour. Have 
oil hot in frying pan and saute the chicken 
until it is all a golden brown. Drain and 
place on a platter in the oven while the 
gravy is being made. Pour all but about 
two tablespoons of fat from the pan. Stir 
into this two tablespoons of flour and the 
milk; season with salt and pepper and cook 
until thickened, stirring constantly. Serve 
the gravy over the chicken or in a separate 
gravy boat. Four to six servings depend- 
ing on the size of the chickens. 


ROAST TURKEY 


Follow the directions for Roast Chicken 
and the general directions for preparing 
fowl. Fill the turkey with “Favorite Turkey 
Dressing” (page 23.) Cook for the first 15 
minutes in a hot oven (about 450 to 475° F.) 
Then reduce heat to a moderate oven (350° 
F.). Cook until tender allowing 15 to 20 
minutes to the pound. Baste often unless 
roasted in a double cooker. A 10 pound 
turkey should cook in about 3 hours. 


ROAST GOOSE 


Singe a young goose (about 4 to 6 months 
of age) wash and wipe dry before drawing 
it. Wash again and dry. Partly fill with 
the sage (potato) stuffing (page 23). Sew 
up the opening and truss the goose as di- 
rected for fowl. If it is not fat, lay thin 
slices of salt pork across the breast. Cook 
for the first 15 minutes in a quick oven (450 
to 475° F.). Reduce heat to 350° F. for 
remainder of cooking period. At the end 
of an hour, remove from the oven, pour 
out all the fat, sprinkle the bird with salt 
and pepper, dredge with flour and return 
to the oven. When the flour is a golden 





brown pour one cup of hot water into the 
pan and use for the basting of the goose. 
Allow about 18 minutes per pound for cook- 
ing a young goose and 25 minutes for an 
older one. 

Garnish the goose with parsley or with 
lettuce and serve with giblet gravy. Apple 
sauce or a tart jelly is often served with 
goose. 


BROILED QUAIL OR SQUAB 


Dress, singe, wash and wipe quail. Pre- 
pare and cook according to the directions 
given for broiled chicken. Steaming will 
not be necessary. Cook about 8 minutes. 
Serve on buttered toast and garnish with 
parsley and lemon. 


ROAST WILD DUCK 


Dress, wash and wipe inside and out. Place 
several pieces of celery and onion in duck 
instead of a prepared stuffing. Tie wings and 
legs close to body. Sprinkle with salt, pep- 
per and flour. Bake in a hot oven (450° F.) 
15 to 30 minutes depending on the degree 
of rareness preferred. Serve with slices of 
lemon and currant jelly if desired. 


BROILED VENISON STEAK 


It requires a few minutes more to broil 
venison than beef. It should be under 


cooked. Broil on the wire broiler under 
the flame or on clear hot coals turning often 
to avoid burning. Serve on a very hot plat- 
ter. Sprinkle with salt, paprika and spread 
both sides with butter and currant jelly. 


« « « « « Stuffin u S » » » » » 


FAVORITE TURKEY STUFFING 


1 quart stale but not dry bread crumbs 
1 cup finely chopped celery 
V4 cup ripe olive meat cut from pits 
4 cup chopped pimento 
4 cup butter 
2 ~~ eggs 
tablespoon salt 
4 teaspoon pepper 
\, teaspoon paprika 


Combine crumbs, celery, olives and pi- 
mento. Melt butter and eggs and stir until 
slightly cooked, add with seasonings to other 
ingredients. Mix lightly with a fork. 


STUFFING FOR FISH 


1 scup bread crumbs 
\4 teaspoon salt 
1/6 teaspoon pepper 
14 cup melted butter or bacon drippings 
1 beaten egg or 14 cup hot water 
1 teaspoon minced onion 
1 teaspoon minced parsley 
1 tablespoon chopped pickles 


Mix ingredients lightly. If the egg does 
not make the stuffing sufficiently moist add 
a little hot water or fish stock made by cook- 
ing the benes and trimmings of the fish. 


APPLE STUFFING FOR ROAST 
GOOSE 


4 large cooking apples 
114 cups cold boiled rice or 114 cups bread 
crumbs 
1 teaspoon poultry seasoning 
1 teaspoon salt 
l% teaspoon paprika 


Peel and core the apples and cook until 
tender with just enough water to keep them 
from burning. Add the remaining ingre- 
dients and mix thoroughly. 


STUFFING FOR PORK 


large onions 

cups fine bread crumbs 

tablespoons powdered sage 
tablespoons melted butter or pork fat 
Salt and pepper to taste 
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Parboil onions, chop and combine with re- 
maining ingredients. 


POULTRY STUFFING 


1 quart stale bread crumbs 

Salt 

Pepper 

Powdered thyme to season highly 
4 cup melted butter 


CHESTNUT STUFFING FOR POULTRY 
1 pint bread crumbs 
1 pint shelled and boiled French chest- 
nuts chopped fine 
Salt 
Pepper and chopped parsley to season 
Vy cup melted butter 


Combine ingredients lightly. 
OYSTER STUFFING FOR POULTRY 


Substitute small raw oysters, picked and 
washed, for chestnuts in above recipe. 


CELERY STUFFING 


Substitute finely-cut celery for chestnuts. 


SAGE STUFFING FOR GEESE 
AND DUCKS 

chopped onions 

cups mashed potatoes 

cup bread crumbs 

Salt 

Pepper and powdered sage to taste 
Combine ingredients lightly. 


STUFFING FOR TOMATOES, 
GREEN PEPPERS, ETC. 


1 cup dry bread crumbs 
\% teaspoon salt 
14 teaspoon pepper 

1 teaspoon onion juice 

1 tablespoon chopped parsley 


2 tablespoons melted butter 

Combine ingredients. Hominy, rice or 
other cooked cereal may take the place of 
crumbs. 
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LAMB AND VEAL STUFFING 


3 cups stale bread crumbs 

3 onions chopped fine 

1 teaspoon salt 
4 teaspoon white pepper 

2 tablespoons chopped parsley 
V4, cup melted butter or suet 


BREAD STUFFING FOR MEAT OR 
POULTRY 


1 quart stale bread (in pieces) 
1 teaspoon salt 
\y teaspoon pepper 
1 teaspoon ginger 
14 teaspoon poultry seasoning 
4 teaspoon onion 
2 tablespoons butter or fat drippings 
1 egg 
Heart, liver and tender part of giz- 
zard, chopped fine and _ partially 
boiled. 


Soak bread crumbs in cold water and 
squeeze dry, add seasoning, melted fat, egg 
slightly beaten, and heart, liver and tender 
part of gizzard of poultry. Mix thoroughly. 


« Meat - Its Selection, Preparation » 


Meat forms a part of the average diet 
and is usually the main dish around which 
dinner is planned. It is therefore import- 
ant that the housewife in the early days of 
her homemaking experience learn both how 
to select meat most wisely and prepare it 
properly. 


SELECTION OF MEAT 


Meat of any kind should have a fresh odor 
and no dark dry edges or spots. Bits of fat 
through the fibres of the meat indicate ten- 
derness and flavor. This connecting tissue 
means a tender cut, while thick tissue points 
to a tough one. Meat well ripened or hung 
for some time after slaughter is more tender 
than freshly killed meat. 


Beef. A bright red color, a moist, juicy 
surface when freshly cut, and firm, fine- 
grained muscle are indicative of good beef. 
Crumbly white suet and thick, solid, straw- 
colored fat on the edge of the meat are also 
characteristics of the best beef. 


Veal. Good prime veal (which should be 
at least six weeks old when slaughtered) is 
a faint pink color with little or no fat on 
the edge. Bits of fat in the meat have a 
pinkish tinge. 


Lamb or Mutton. Both of these should 
have a deep pink flesh, with fine-grained 
fibers, hard white kidney fat, and a thin 
layer of firm, sligktly pinkish fat on the 
outside. The outer skin and fat of mutton 
should be removed before cooking. ; 


Pork. Firm white flesh with a faint pink 
tinge and clear white fat are characteristic 
of good pork. Avoid pork of dull appear- 
ance with yellowish lumps in the fat or 
meat, 


HOME CARE OF MEAT 


Remove meat from the wrapping paper 
as soon as it comes from the market. Place 
it on a granite or porcelain plate in the 
cooler or refrigerator. Before cooking wipe 
with a damp cloth. 


If meat must be kept any length of time 
in warm weather, searing on both sides on 
a hot griddle or by plunging it into boil- 
ing water for five minutes may prevent its 
spoiling. If it has become slightly strong, 
rub it with salt, let stand a moment and 
remove salt with a damp cloth, 


METHODS OF COOKING MEAT 


The method used in cooking meat depends 
largely on its kind and quality. Tender 
cuts are most successfully cooked with dry 
heat, while tough cuts require long, slow 
cooking with moist heat to make them at- 
tractive and palatable. 


Searing. To retain both nutritive value 
and flavor in meat, the surface is seared 
at the beginning of the cooking process 
either by plunging the meat into boiling 
water, by cooking for a few minutes in a 
very hot oven, over an open fire or in hot 
fat. . 


Broiling. The meat is cooked over or in 
front of an open fire or on a greased rack 
under a gas or electric broiler. Sear it on 
both sides first to retain juices. Tender 
steaks, porterhouse, sirloin, first and second 
cuts of round and chops of lamb, veal or 
pork are best for broiling. 


Pan Broiling. The meat is placed in a 
piping hot frying pan, searing first and 
cooked without additional fat. The same 
cuts of meat used for broiling are suitable 
for this method. 


Roasting. Meats baked in the oven (us- 
ually seared first at a high temperature) are 
called roasts. Rib roasts of beef and veal, 
and cuts from the loin or rump are best for 
roasting, 


Boiling or Simmering. Meat should never 
be really boiled, but rather cooked in water 
just below the boiling point. The flank and 
brisket of beef, corned beef and hams are 
often cooked by this method. 


Stewing. Meats are seared and then 
cooked in a small amount of water at a 
low temperature for a long period The 
tougher cuts of meat, such as the neck, plate, 
flank, heel and sometimes the rump are used 
for this purpose. A variety of vegetables, 
such as carrots, potatoes and celery are 
added toward the end of the cooking period. 


Pot Roast.The meat is stewed until ten- 
der, vegetables and seasoning added and the 
water allowed to cook down. An iron or 
heavy aluminum kettle are best for this pur- 
pose. 


_ Braising. This is a combination of stew- 
ing or steaming with baking. The food is 
first stewed or steamed and then baked. 
Shoulder, breast and round cuts are best for 
this purpose. 


Frying and Sauteing. Chops, cutlets and 
some other kinds of meat are often dipped 
in slightly beaten eggs and crumbs and fried 
in deep fat. Sliced ham, liver and a few 
other meats are frequently prepared by 
cooking in a small amount of fat at low 
temperature, 
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TIME TABLE FOR COOKING MEATS 


Beef 
Minutes 
Steak, broiled@twnw <u e ee , 8 to 10 
Rib roast, per pound ............ 10 to 15 


Round or Rump Roast, per pound.12 to 15 
Rolled Roast, per pound 15 to 20 
Chuck or Plate, braised per pound.30 to 40 
Chuck, Brisket or Cross Ribs, pot 


roast, (per. pounds <.csse< one. 30 to 35 
Corn Beef, boiled, per pound... .25 to 30 
Veal 
Steak or Chops, broiled ........ 15 to 25 
Leg, roast, per pound .......... 20 to 25 
Shoulder Roast, per pound....... 25 to 30 
WVealeCutletes.anesi ease eneren 40 to 45 
Pork 
PorkChops or Steak’ !........... 10 to 12 
Rib Roast, per pound .......... 20 to 25 
Shoulder Roast, per pound....... 25 to 30 
Ham, baked, per pound ........ 25 to 30 
Ham, boiled, per pound ........ 20 to 30 
Mutton 
Ghopsiors steaks cee rere eee 10 to 15 
Leg Roast, per pound .......... 15 to 20 
Shoulder Roast, per pound....... 20 to 25 
Loin Roast, per pound .......... 15 to 20 
AN Yar Cite @Dralsed Mee cac see cect ci 35 to 40 
Lamb 
Chopsyor Stealers... 5 ahaetee es 8 to 10 
Rack or Saddle Roast, per pound.15 to 20 
Leg Roast, per pound .......... 15 to 20 
Shoulder Roast, per pound....... 20 to 25 
Miscellaneous Meat Dishes 
Meat, Casserole’ ™.).....2... «+ 2 to 3 hours 
Meat® Loatan.s nics «cre osteo 40 to 50 min 
Meats Pigteacssincsceh sc croet 30 to 40 min. 


For roasts, allow in addition time for 
searing. oo 

The following are just a few interesting 
ways to serve meat. Since the number of 
persons which each receipe will serve is in- 
dicated, it will be easy for the bride to 
adapt the receipes for daily or company use. 


VEAL CUTLETS WITH CREAM GRAVY 


Serves two or three. Preparation 20 to 
30 minutes. 
pound veal cutlets 
Salt and pepper 
egg 


Bread or cracker crumbs 
Bacon drippings 
34 cup milk or cream 
34 tablespoon flour 
Wipe cutlets, sprinkle with salt and pep- 
per, dip in beaten egg and then crumbs, 
and saute in drippings until brown. Place 
on a platter. Then add milk or cream to 
the gravy in the pan and thicken with flour 
rubbed to a smooth paste with a little water. 
Season. If preferred, strained stewed to- 
mato may be used instead of milk in the 


gravy. 
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DRIED BEEF AND EGGS CREAMED 
Serves two or three. 
15 minutes. 
2 tablespoons butter 
144 cups milk 
\4 Ib. dried beef 


Preparation 10 or 


2 tablespoons flour 
Pepper 
2 hard cooked eggs 


Place butter and 34 cup milk in a small 
frying pan. When hot add the beef shred- 
ded and cook three minutes. Rub flour and 
one-half cup cold milk to a smooth paste, 
and stir into beef. When it thickens lessen 
the heat, add pepper and the hard cooked 
eggs, cut in quarters; simmer five minutes. 
Serve at once on crisp toast. 


HAMBURG ROAST 


Serves two or three. 
30 rainutes. 


1 


Preparation about 


Ib. finely ground beef round 
24 cup bread soaked in milk 
Slice of onion, minced 


1 egg 

Salt, pepper, ginger 
2 hard cooked eggs 
2h 


cup stewed tomatoes 
\4 cup sliced onion 
2%, tablespoon butter 


To the meat add the bread (squeeze milk 
out first), minced onion, uncooked egg well 
beaten and seasoning. Place hard cooked 
eggs end to end in the center of the meat 
and roll meat over them. Add sliced onion 
and butter to stewed tomatoes and pour 
over meat roll in baking pan. Place in a 
very hot oven for five minutes, reduce heat 
and cook 15 or 20 minutes longer, basting 
frequently with tomato. Slice the roll cross- 
wise when serving. 
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HAM SLICES SOUTHERN STYLE* 


Serves 
minutes. 


1 


four persons. Preparation, 40 


slice ham 
Prepared mustard 
Brown sugar 
Milk 

teaspoon butter 
tablespoon flour 


1 
i! 


Spread the slice of ham with the prepared 
mustard and sprinkle with sugar. Put in 
baking dish and cover with cold milk. Cook 
about 30 minutes in a 305°F. oven. Melt 
butter and dissolve the beef extract in it, 
add one tablespoon of flour and make a 
gravy with the milk left in pan after ham 
is cooked. Serve with baked potatoes. 


Standard Cuts of Meats 


« « and their uses » » 


The charts below will help you not only to know the names of cuts of beef, lamb, mutton 
and pork, but also to appreciate their relative value, cost and use. Let this information 
help you with your meat marketing problems. 


BEEF 
STEAKS ears 
POT ROASTS STEAKS CHOICE BERING 
BRAISING ROASTS 
CORNING HAMBURGER 








STEAKS, ROASTS 
HEEL FOR POT- 
ROASTS, STEWS 


BOILING ROASTS 


POT ROASTS 
STEWS 
BOILING 








Full ‘Plate = 


STEAKS STEWS 
SOUP STEWS ROASTS | lpot ROASTS STEWS 


BOILING | | BRAISING STEN SOUP SOUP 
HAMBURGER BRAISING CORNING BRAISING 














ROASTS 
POT ROASTS 
STEWS 


ROASTS 
POT ROASTS 
VEAL BIRDS 

SOUP 
JELLIED 







BONED, STUFFED 
AND BAKED 












GRINDING 
STEws 
EN CASSEROLE 









STEWS 
JELLIED 
GRINDING 






BRAISING- 


LAMB AND MUTTON 












STEWS 









BOILED CHOPS 
EN CASSEROLE 
SOUP CROWN ROAST 
GROUND 











STEWS 
POT ROAST 
BRAISED 


BREAST 











BRAISED 
STEAMED 
ROASTED 


STEWS 
GROUND 


PORK 













SAUTED 


BREST, STEAKS 


ROASTED FRIED CHOPS 
STEAKS Ae ROASTS ROASTS 


BROILED 





SMOKED, VEGETABLES STEWED 
BOILED BRAISED 
BROILED BOILED 


EN CASSEROLE 


(ack) \ BOSTON 
SPARE RIBS 
BACON 4 


BELLY - 






STEWED 
PICKLED 
BOILED 


PICNIC 





STEWED BOILED BOILED 


BAKED BAKED 


PICKLED BROILED 


BOILED BOILED 


OR FRIED ROASTED STEAKS 





The Charts on pages 26, 27, 28 and 29 were made available through the courtesy of 
Armour & Co., Chicago 
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« 





« 


« Standard Meat Cuts » 


» 


» 





BUY ARMOUR’S 
AND BE SURE 





Lamb 
Shoulder 


Good lamb is rich in color, fine grained with a fair outer covering and 
marbling of fat. Look for these characteristics, 
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« « Standard Meat Cuts » » 











BUY ARMOUR’S 
AND BE SURE 








Blade Bone 
Pot Roast 


Rib Roast 


firm in texture. 
hite fat. 


Good beef is light to medium red in color, fine grained and 
There is a good outer covering and marbling of creamy w 











29 


MEAT 


BAKED HAM WITH NOODLES OR 


MACARONI* 
Serves two or three. Preparation, 30 
minutes. 

Y% cup cooked ham 
1% cups cooked noodles or macaroni 

% cup milk 

4 cup crumbs 

4 tablespoon butter 

4 teaspoon salt and pepper mixed 


Grease a baking dish, and place in alter- 
nate layers, cooked chopped ham, and cook- 
ed noodles or macaroni. Season. Add milk, 
cover with bread crumbs, dot with butter 
and brown in a hot oven, 400° F. 


PORK PIE 
Serves 2 or 3. Preparation 1 hour 10 
minutes, 


1___Ib. pork shoulder cut in small pieces 
1 small sliced onion 

1 sliced tomato 

Y, shredded green pepper 

2 potatoes, cubed 


Seasoning of salt and pepper 
Pie crust for top 
Brown the pieces of pork in bacon fat, 

and water enough to cover, and simmer a 
few minutes. Place in greased casserole or 
baking dish; alternate the sliced onions, 
tomatoes and pepper in layers; finish with 
the diced potatoes; add water enough to 
barely cover, and bake one hour. Season. 
Put the crust over the top of the pan, and 
finish baking. 


CHOPPED BEEF EN CASSEROLE 


Serves five. Preparation 2 hours and 10 
minutes. 

1% lbs. chopped beef neck 

1s cup rice, uncooked 

244 cups stock 

14 cup tomato relish 

3 drops tobasco sauce 

1 No. 2 can beets 

Mix chopped beef with tomato relish. 
Add 3 tablespoons tobasco sauce with salt 
and pepper. Put into a casserole alternat- 
ing with the washed rice, add boiling stock 
and bake for two hours. Serve garnished 
with one can of beets quartered and heated 
in a small amount of water and seasoned 
with butter, pepper and salt. 


ENGLISH MUTTON STEW* 


Serves six. Preparation about 1 hour. 

Have 3 pounds of the breast of mutton 
cut into squares. Brown in butter with 
half a dozen onions chopped fine. Dredge 
with flour, add six cups of stock or water, 
and cook until it thickens, stirring con- 
stantly, Season with salt, pepper, and grated 
nutmeg, add two chopped carrots, two chop- 
ped turnips, a bunch of sweet herbs, and 
a crushed clove of garlic. Cook for thirty 
minutes, add one cupful of lima beans, and 
cook until the beans are done, 
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Skim the liquid, take out the sweet herbs, 
and serve. This may be cooked in a casser- 
ole, after the meat has been browned. 


SPICED BAKED HAM* 


For the holiday feast or company dinners. 
Serves 16 to 18. Preparation, 5 hours. 
12 lb ham 
1 teaspoon mustard 
4 cup brown sugar 


1 cup vinegar 
6 red apples 
4 doz. whole cloves 


For serving the average family, choose a 
10 to 12 lb. ham. Plunge into boiling 
water, boil 10 minutes, reduce heat, and 
simmer 2 hours. Take ham from water and 
remove skin from two-thirds of the ham, 
leaving one-third on shank end. Bake 
slowly in a 275 to 300°F. oven for one 
hour with fat side up, basting with a mix- 
ture of 1 cup vinegar, 1 cup hot water, 
and 1 level teaspoon of dry mustard. Rub 
the fat surface with brown sugar, using 
back of spoon, dot over with whole cloves, 
continue baking for one and one-half hours, 
basting frequently. Place apples, halved 
and cored, around the ham, return to oven, 
bake until done. It takes about 5 hours to 
prepare this ham. 


SMOTHERED BREAST OF LAMB* 


Serves five or six. Preparation 34 hours. 


1 small shoulder and breast of lamb 
2 sprigs of parsley 
1 scarrot 
2 ~~ onions 
1 clove of garlic 
Y, can of tomato 
1 bay leaf 
2 tablespoons butter 
1 pint water 


Bread crumbs 


Select a nice, fresh breast and shoulder 
of lamb. Have the retailer remove all the 
bones; wipe carefully with a damp cloth. 
Take one cup of bread crumbs which have 
been wet and squeezed dry, and season well 
with one grated onion, and clove of garlic 
and chopped parsley, bay leaf and spiced 
to taste. Put in a frying pan with one 
tablespoon of butter and fry about 5 minutes. 
Place this dressing into the open side of the 
lamb, and roll it up in its own meat, tie 
securely with twine or fasten with skewers. 
Slice the carrots, onion and turnip very fine, 
and fry in a tablespoon of butter in a deep 
pan. When brown, add the lamb, cover 
and let simmer for about 15 minutes. Then 
add the tomatoes and just enough boiling 
water to cover the meat, about 1] pint; re- 
duce the flame and let it simmer gently for 
about 3 hours, or according to the size of the 
roll. Serve with vegetables dished around 
and with its own gravy. 


SWEETBREADS CREAMED 


Serves five or six. 


: Preparation 20 to 30 
minutes. 


1 pair sweetbreads 
Y% cup butter 
1 chopped onion 
Y teaspoon salt 
Pepper 
4 cup flour 
1% cups milk 
Y% cup cream 
Dash nutmeg 


1 teaspoon grated lemon-rind 


Parboil the sweetbreads, remove the skin - 


and separate into pieces. Melt butter, and 
in it cook the onion half a minute. Add 
sprinkle with salt, pepper and flour. Blend 
well, and add the milk. Stir until thick and 
smooth. Add the cream, nutmeg, and lemon- 
rind, and serve at once in bread cases or in 
patty shells. 


PORK CHOPS WITH SWEET 
POTATOES* 


Serves five. Preparation 1 hour and 10 
minutes. 
5 pork chops 
5 sweet potatoes 
Y, teaspoon paprika 
2 teaspoons salt 
1 cup boiling water 


Pare sweet potatoes, add salt and place 
pork chops and place on top of the potatoes. 
Place the pan, uncovered, on the top shelf 
of a hot oven to brown the chops, Brown 
on one side and then turn and brown on 
the other. Sprinkle with a little salt and 
paprika, and add one cup of boiling water. 
Cover and bake one hour or until the pota- 
toes are cooked. Baste frequently. 


NOTE: 


*Recipe supplied by Department of Food 
Economics, Armour and Company. Chicago 


Relishes to be Served with Meats 


Fried Chicken 


Cream Gravy 
Corn Fritters 


Roast Chicken 
Currant Jelly 


Roast Duck 
Orange Salad 


Roast Canvasback Duck 


Apple Bread 
Black Currant Jelly 


Roast Goose 
Tart Apple Sauce 


Roast Quail 


Currant Jelly 
Celery Sauce 


Reed Birds 
Fried Hominy with 
Celery 


Roast Turkey 


Cranberry or Celery 
Plum, Grape Sauce 


Boiled Turkey 
Mushrooms 
Fried Onions 


Pigeon Pie 
Mushroom Sauce 
Boiled or Baked Fish 
White Cream Sauce 
Drawn Butter Sauce 
Cold Boiled Fish 
Sliced Lemon and 
Olives 
Broiled Mackerel 
Stewed Gooseberries 


Fried Salmon 
Egg Sauce 


Lobster Cutlet 
Sauce Tartare 


Roast Beef 
Tomato Catsup 
Grated Horseradish 
Currant Jelly 
Frizzied Beef 
Horseradish 





Corned Beef 
Mustard 


Roast Lamb 
Mint Sauce 


Roast Mutton 
Stewed Gooseberries 


Pork Sausage 
Tart Apple Sauce 
Fried Apples 
Pork Croquettes 
Tomato Sauce 


Roast Pork 
Apple Sauce 


Cold Boiled Tongue 


Sauce Tartare 
Olives stuffed with 
Peppers 


Sweetbread Cutlet 
Caper Sauce 


Roast Veal 


Toast Sauce 
Horseradish Sauce 
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« « « Savory Sauces 
FOR FISH, MEAT, VEGETABLES, ETC. 
Proportions for White Sauces 
Fat Flour Liquid Salt Pepper : 
No. I 1 tbsp. | 1 tbsp. | 1 cup YY tsp Y, tsp Thin |Cream soups, milk 
toast 
é 1 tbsp. | 2 tbsp. | 1 cup VY, tsp. Y, tsp Med. | Vegetables, gravies 
NS a ly se H! We 1 cup i, tsp. Y tsp Thick |Sauce for vegetables 
‘ Very beat, fish 
No. IV | 2 tbsp. | 4 tbsp. | 1 cup VY, tsp. Y, tsp. Thick |Croquette mixtures. 


Method —Melt fat, remove from fire, add dry ingredients all at once and blend. Cook 
thoroughly, but do not brown. Add milk gradually, stirring constantly until sauce is 


smooth. Cook until thickened. 


HOLLANDAISE SAUCE 


Y cup butter or butter substitute 
Yolks of 3 eggs 
Juice of 4% lemon 
1 teaspoon salt 
l4 teaspoon pepper 
Y, cup boiling water 
Cream the butter with a spoon, add the 
yolks of the eggs, one at a time, and beat 
well, then add the lemon juice, salt and 
pepper. About five minutes before serving, 
add the boiling water, a little at a time, 
stirring well. Place the bowl in a sauce- 
pan of boiling water and stir rapidly until 
the sauce thickens like boiled custard. This 
sauce is excellent for fish. 
SPANISH SAUCE 
tablespoon butter 
tablespoon chopped raw ham 
-tablespoon chopped carrots 
tablespoon chopped celery 
tablespoon chopped onion 
tablespoons flour 
4 cup stock 
4 cup tomato juice 
VY teaspoon salt 
ly teaspoon pepper 
Melt butter, add ham and vegetables and 
brown. Stir stock into flour gradually and 
add with tomato juice and seasonings to 
ham and vegetables. Cook until thickened 
stirring constantly. Serve with steamed rice 
or macaroni, 


MUSHROOM SAUCE 


tablespoons butter 
tablespoons flour 
cups stock 
cup mushrooms 
Salt and pepper 

Melt butter, stir in flour and cook until 
flour is brown. Stir in stock; when thick- 
ened add mushrooms and. cook until they 
are hot. Do not overcook the mushrooms 
or they will become tough. Cook canned 
mushrooms 3 or 4 minutes and fresh ones 
5 or 6 minutes. Serve this sauce with roasted 
or boiled beef, 
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MINT SAUCE 


1 tablespoon powdered sugar 
Y cup mild vinegar 
3 tablespoons finely chopped mint 
(If vinegar is strong use 3 parts vine- 
gar to 1 of water) 
Heat sugar and vinegar together, pour over 
the mint. Chill before serving. 


TOMATO SAUCE 


2 tablespoons butter 

1 small onion sliced 

3 tablespoons flour 

4 teaspoon salt 

4 teaspoon paprika 

1144 cups stewed sifted tomato 

Melt butter, add onion, flour and seasoning 
and stir until golden brown. Add tomato, 
cook until boiling point is reached. Then 
simmer about 5 minutes. Remove onion and 
serve with meat loaf, meat balls, croquettes 
or white fish. 


PARSLEY SAUCE 


To 1 cup of white sauce No. 2 add 2 table 
spoons of chopped parsley and 1] teaspoon of 


lemon juice. 
CAPER SAUCE 


To 1 cup of white sauce No. 2 add 1 or 2 
tablespoons of capers. 


CHEESE SAUCE 


To 1 cup white sauce No. 1 add 1 cup 
grated cheese and 1 teaspoon Worcestershire 


sauce, 
HORSERADISH SAUCE 


2 tablespoons butter 

2 tablespoons flour 

144 cups stock 

\y teaspoon salt 

1 teaspoon sugar 

2 tablespoons grated horseradish 

1__ tablespoon vinegar 
_ Melt butter, add flour and brown it. Stir 
in stock, bring to boiling point stirring con- 
stantly. Simmer 2 or 3 minutes. Add 
horseradish, vinegar and salt. Serve with 
tongue, pork, beef or boiled ham, 


KE KEK Vegetables » » » » 


Hints on Preparation of Vegetables 


Wash all vegetables before cooking. A 
vegetable brush is handy for this purpose. 
Soak wilted vegetables before peeling them. 
Scrape thin-skinned vegetables or remove 
skin before cooking. Peel all vegetables 
thinly except turnips. 


Cook vegetables in gently boiling water. 
Use 1 teaspoon of salt to each quart of water. 
Mild juiced vegetables should be cooked 
in a small amount of water, and any left- 
over water should be saved and used in a 
sauce or cream soup. Strong juiced vege- 
tables, such as cabbage, onions, cauliflower, 
turnips and Brussels sprouts should be 
cooked in a large amount of water without 
the cover to allow the escape of volatile oils 
which cause a strong flavor. 

Cook canned vegetables in the liquid in 
which they are packed. Boil canned vege- 
tables 5 minutes before using. 

Do not overcook vegetables. 


BAKED POTATOES 


Select smooth, medium-sized potatoes and 
wash with a brush; place in a dripping pan 
and bake in a hot oven 40 minutes or until 
soft; remove from oven, break open to allow 
steam to escape so they will not become 
soggy. Add small piece of butter to each, 
sprinkle with paprika, and serve hot. 


SWEET POTATOES SOUTHERN STYLE 


4 boiled sweet potatoes 
14 cup butter 

tablespoon water 

lemon juice 
4, cup brown sugar 

Skin boiled potatoes and quarter; place in 
baking dish, with butter dotted on top; 
sprinkle with the brown sugar; add the 
water and a little lemon juice; brown in 
oven and serve hot. 
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BAKED SWEET POTATO AND 
PINEAPPLE 


cup boiled sweet potatoes, cut fine 
4 cup canned pineapple, cut fine 
1 tablespoon brown sugar 
1 tablespoon butter 


Put a layer of potato into a greased baking 
dish, then a layer of pineapple on top. 
Sprinkle it with sugar and dot with some 
of the butter. Add another layer of potato 
and one of pineapple, more sugar and butter. 
Continue to add layers until potato and 
pineapple are used. Bake until slightly 
brown in hot oven (400° F.). Cover with 
marshmallows just before serving and bake 
until marshmallows are puffed and slightly 
brown. Three servings. 
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VEGETABLE STEW 


2 tomatoes 
2 ~~ onions 
2 carrots 
Y small turnip 
\, green sweet pepper 
1 stalk celery 
V4 teaspoon salt 
Dash pepper 
1 quart water or broth 
4 cup summer squash 
\4 cup shredded cabbage 
\4 cup peas or string beans 
1 diced potato 
1 bouillon cube 


Cut into pieces of desired size (preferably 
dice) tomatoes, onions, carrots, turnip, pep- 
per, (seed removed) and celery. Add salt 
and pepper, water, or broth if on hand. 
Simmer one hour, add summer squash thinly 
sliced and diced, if at hand, cabbage, peas 
or string beans if in season, and potatoes. 
Simmer ¥4 hour longer, or until all the 
vegetables are tender, adding more liquid 
if desirable. Then add the bouillon cube 
(unless meat broth is used instead of water) ; 
season to taste. Serve with Southern corn 


bread. Recipe makes 4 servings. 


VEGETABLES 


TOMATO and CABBAGE en CASSEROLE 


1 tablespoon butter 
1 large onion minced 
1 sweet pepper, minced 


V4, small cabbage 
pint can tomatoes 
Buttered crumbs 


Melt the butter, add onion and pepper, 
freed of seed, and cook until a delicate 
brown. Shred or chop the cabbage very fine. 
Stir into the onion mixture and brown. Turn 
into a greased baking dish, pour over the 
well-seasoned tomatoes, cover with buttered 
crumbs and bake in a moderate oven until 
cabbage is tender. Cook about 45 minutes 
in a moderate oven, 350° F. Four servings. 


CORN SOUFFLE 


tablespoon flour 
tablespoon butter or savory fat 

cup milk 
teaspoon salt 
teaspoon paprika 
pepper 
pimento 

1 cup corn pulp (fresh or canned) 

1 egg ' 

Make a white sauce, using the fat, flour, 
milk and seasoning. Rub the pimento 
through a sieve and add it to the sauce. 
Add the corn to the mixture. Cool slightly 
then add the well-beaten egg yolk and fold 
in the stiffly beaten egg white. Turn into 
a greased baking dish, set the dish in a pan 
of hot water and bake in moderate oven 
until the egg is set, about 30 minutes. 


SPICED CREAM BEETS 


3 or 4 cooked beets 
Y% teaspoon minced onion, parboiled 
Sprig of parsley 
V4 teaspoon vinegar 
1 tablespoon flour 
1 tablespoon butter 
4 cup stock 
Y% 
1 
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teaspoon lemon juice 
clove 
Salt and pepper to taste 

Slice the beets. Make a sauce by blending 
the flour in the melted butter, adding stock 
and seasoning with salt, pepper and lemon 
juice. When thickened add the sliced beets, 
onion, cloves and parsley. Reheat. Before 
serving stir in the vinegar. 


BAKED SUCCOTASH 


cups cooked or canned kidney beans 
eups canned corn 
tablespoon minced green pepper 
egg, well beaten 
teaspoon salt 
teaspoon pepper 

Combine ingredients and place in a eas- 
serole. Bake for 30 minutes in a moderate 
oven. 
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BOILED SPINACH 


pound spinach 
Salt and pepper 

14 tablespoons butter 

1 hard cooked egg 

Remove roots and wilted leaves of the 
spinach. Wash in several waters, until all 
trace of sand has disappeared. Place in a 
large kettle without additional water; the 
water which clings to the leaves is sufficient. 
Cover the kettle and cook until the spinach 
is tender. The time of cooking depends 
on the age of the spinach. Long cooking 
darkens it. Salt the water just before cook- 
ing is completed. When done, drain, chop, 
season with salt, pepper and butter. Add 
¥4 tablespoon lemon juice while chopping. 
Place in serving dish and sprinkle with 
finely chopped hard cooked egg. 
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PEPPERS STUFFED WITH 
ASPARAGUS 


bell peppers 

cup cooked asparagus pulp 

cup grated crumbs 

tablespoons melted butter 

teaspoon lemon juice 
14 teaspoon salt 

Few drops mushroom catsup 

Brown stock 

Riced potatoes 

Pitted olives 

Seed and parboil the peppers about 5 min- 
utes; combine crumbs, asparagus and sea- 
sonings and pack into pepper cases. Bake 
in moderate oven 30 minutes, basting with 
stock.. Serve on riced potatoes and garnish 
with olives if desired. 
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ASPARAGUS DELMONICO 


Boil for only 12 minutes, in salted water, 
one bunch of asparagus. Place in a baking 
dish in layers, with grated Swiss or Par- 
mesan cheese between. Chop one small 
onion fine, brown it in one tablespoon of 
butter, and pour over the whole; sprinkle 
the top with a little cheese and fresh bread 
crumbs, and cook in a moderate oven for 
15 minutes. Take out of the oven and send 
to the table in the same dish. Canned as- 
paragus may be used when fresh asparagus 
is out of season. In that case, ef eourse, 
do not boil it. 


SUMMER SQUASH AND ONIONS 


Peel desired amount of squash and cut into 
small pieces. Cook in boiling salted water 
until tender. Peel 2 to 4 medium sized 
onions and cut them into quarters; boil 
until tender. Put the cooked squash and 
onions into a baking dish in layers. Make 
1 cup of rich white sauce and pour over 
them. Cover with grated cheese and brown 
in a hot oven. Four to six servings. 


« « Supper and Luncheon Dishes » » 


CREAMED TUNA FISH TIMBALES 


14 cup butter 

2 tablespoons flour 
1% cups milk 

1 teaspoon salt 

1 8 oz. can tuna fish 


Make a white sauce of melted butter, flour 
and milk. Add salt and fish. Serve in tim- 
bale cases garnished with parsley. Six 
servings. 


CHEESE FONDU 

1 tablespoon butter 

1 cup soft bread crumbs 

1 cup milk 

14 pound cheese 

4 teaspoon salt 

Pepper 

VY, teaspoon mustard 

1 egg 

Melt the butter, add crumbs, milk and 
cheese, cut fine. When the cheese is melted, 
add seasonings and well beaten egg. Stir 
until it thickens. Cut strips of bread one 
inch wide and stand up around inside of 
baking dish. Pour in mixture and place 
in a hot oven for 10 minutes to brown the 
bread. Four servings. 


SCOTCH WOODCOCK 


3 tablespoons butter 
14 tablespoons flour 
1 cup milk 
Salt, cayenne 
4 hard cooked eggs 
Asparagus tips 
Make a white sauce of butter, flour, milk 
and seasonings. Add eggs, chopped fine, 
and asparagus tips. Serve on toast. Four 
servings. 


CORN AND TOMATO RAREBIT 


1 tablespoon fat 

14 small onion, minced 

ly, green pepper 
pint tomatoes 

1 cup canned corn 

1 egg 

14 teaspoon salt 
White pepper 
Toast 
Grated cheese 


Heat the fat and in it brown the minced 
onion and the pepper, finely shredded. 
Add tomatoes and cook until the bulk is 
reduced one-half. Add corn and cook 10 
minutes longer. Add the unbeaten egg and 
stir carefully for a minute. Add seasoning. 
Heap the mixture on toast rounds, sprinkle 
generously with grated cheese and brown 
in a hot oven. Five servings. 
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SHRIMPS A LA CREOLE IN RICE CUPS 

2 cups boiled rice 

1 tablespoon butter 

1 tablespoon flour 

Y onion 

1 chili pepper 

1 dozen shrimps 

1 teaspoon parsley 
cup tomato puree 
Salt and paprika 
Parsley or celery tips 
Sauce 


Line small buttered cups or ramekins with 
a half-inch wall of soft boiled rice. Fill the 
centers with the shrimps prepared as fol- 
lows: Place butter in a saucepan, add the 
flour and stir until brown; then add the 
onion very finely minced, and chili peppers 
chopped fine. Cook for about 5 minutes, 
stirring constantly. Add shrimps, parsley, 
tomato puree, salt and paprika to taste. 
Cover the top with a layer of rice, and bake 
in a moderate oven (350° F.) 25 minutes. 
Invert the cups very carefully on a heated 
platter, garnish with parsley or celery tips 
and serve with Hollandaise or olive sauce. 
Four servings. 


BAKED HOMINY AND CHEESE 
cups cooked hominy 
cup milk or tomato juice 
tablespoon butter 
teaspoon salt 
teaspoon pepper 
cup cut or grated cheese 
Put the hominy and cheese in alternate 
layers. Add the milk or tomato juice and 


butter. Season. Bake in a moderate oven 
(325° F.) 30 minutes. 
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CHEESE AND MACARONI LOAF 


'3 cup macaroni broken into small pieces 
24 cup milk 

24 cup soft bread crumbs 

24 tablespoon butter 

24 tablespoon chopped green pepper 

1 teaspoon each of chopped onion and 

parsley 

2 eggs 


34 teaspoon salt 

1% cup grated American cheese 

Cook the macaroni in boiling salted water 
until tender. Cook the parsley, onion and 
pepper with the butter. Beat the egg whites 
and yolks separately. Mix all ingredients, 
cutting and folding in the stiffly beaten 
whites at the last. Line a baking dish with 
buttered paper; turn mixture into it; set the 
baking dish in a pan of hot water, and bake 
in a moderate oven from one-half to three- 
quarters of an hour. Serve with tomato 
sauce. Three or four servings, 


« « Cakes - How to Make Them » »* 


Do ~’t just “trust to luck” in cake making. 
It is iar better to use a tested recipe, handy 
utensi:, good materials, accurate measure- 
ments, . carefuly regulated oven, and enjoy 
cake success every time. The following di- 
rections and tested recipes will help you. 


UTENSILS—The utensils listed here will 
make your cake making more efficient and 
enjoyable: 

Standard tablespoons (16 level to 1 cup) 

Standard teaspoon (3 level to 1 table- 

spoon) 

Wooden mixing spoon 

Steel case knife for leveling ingredients 

and removing baked cakes 


Spatula to remove cake batter 
2 measuring cups—1 aluminum, | glass 
(Do not use a “favorite” coffee or tea 
cup) 
Egg whip or wire whisk 
Egg beater, strong rotary type 
Nest of crockery or glass mixing bowls 
Flour sifter 
Wire cake rack or cooler 
vake pans 
Layer cake pans—8 or 9 inch 
-Turk’s head” or angle cake pan 
Tin or aluminum cake pan 7x1]x2 
inches 
Square cake pan 
Loaf cake pan about 4x8x3 ineses 
Aluminum cookie sheet 


Oven thermometer 
Brush for oiling pans 


Pair of scissors for cutting fruit, marsh- 
mallows and so forth. 


INGREDIENTS and how to measure 
them—Be sure that the ingredients you 
choose are fresh and good. 


To obtain a fine even texture, use an 
especially prepared cake flour, or make your 
own pastry flour by substituting two table- 
spoons of cornstarch for two of flour in each 
cup of sifted flour. This gives better results 
than bread flour. 


: All measurements are taken level by moy- 
ing a knife across the top of the cup or spoon 
at right angles. 


Always sift flour once before measuring it, 


Fat can be quickly and conveniently meas- 
ured by having it displace a given portion 
of water ina measuring spoon. For instance, 
to measure 14 cup fat, fill cup 4 full of 
water and add fat until water rises to top 
of cup; to measure % cup fat, fill cup 4 full 
of water and add fat until water rises to top 
of cup. 


MIXING —Most cakes, with the exception 
of true sponge and angel food, depend on 
the gas generated from baking powder, or 
soda plus cream of tartar, for their lightness. 
Therefore, best results are obtained if a cake 
batter is beaten only long enough to thor- 
oughly mix the ingredients. However, beat- 
ing a cake 10 or 15 minutes before the addi- 
tion of the leavener (baking power or soda 
and cream of tartar) will tend to make it of 
a more even-grained texture. 


BAKING —A cake may be spoiled in the 
baking. Learn how to regulate your oven 
and in what position a cake will bake most 
evenly. A cake is usually placed in the 
center of the oven, though the top shelf may 
be used for browning it. If your oven is not 
equipped with a thermometer the purchase 
of a portable one will take the guesswork 
out of baking. Follow the temperature indi- 
cated in the recipe. Refer to the temperature 
guide on pages 7-8 for further information. 


Butter cakes should be removed to a cake 
cooler as soon as baked. 


Sponge cakes should be allowed to cool 
in inverted pan before removing. 


CAKES ARE DONE: 


1. When the cake shrinks from the sides 
of the pan. 2. When a skewer or tooth pick 
comes out free from particles of cake. 3. 
When the cake springs back without leaving 
a depression when touched lightly on top. 
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PLAIN LAYER CAKE 
1% cup butter 
cup sugar 

2 eggs 

% cup milk 
11% cups pastry flour 
2% teaspoons baking powder 
1 teaspoon vanilla extract 

Cream buttter and sugar, add beaten egg 
yolks. Sift together flour and baking pow- 
der and add alternately with milk. Add 
flavoring. Cut and fold in stiffly beaten 
egg whites. Bake in two greased layer cake 
pans in a moderate oven (about 375° F.) 
20 to 25 minutes. When cold spread with 
Caramel Frosting (page 41). 


SNOW CAKE 

Vy cup fat 

cups sugar 

cups pastry flour 

teaspoons baking powder 
14 teaspoon salt 

cup cold water 

4 egg whites 

14 teaspoon almond flavoring 

4 teaspoon vanilla 

Cream butter and sugar. Sift flour, baking 
powder, salt and add alternately with water. 
Fold in stiffly beaten egg whites and flavor- 
ing. Bake in three 9-inch layer cake tins 
in a moderately hot oven (about 375° F.) 15 
to 20 minutes, 

Put layers together with a boiled icing to 
which a dozen white marshmallows have 


been added. 
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ONE EGG CAKE 

144 cups pastry flour 
14 cup sugar 
21% teaspoons baking powder 
1 egg 

VY cup milk 

4 tablespoons fat, melted 

V4 teaspoon vanilla 

Sift dry ingredients, add beaten egg, milk 
fat and vanilla. Bake in two greased layer 
cake pans 15 to 20 minutes in a moderate 
oven (about 375° F.). 

This recipe may be varied by adding 4 
cup chopped nuts or raisins and baking it 
in small greased muffin tins 10 or 15 minutes. 


KENTUCKY JAM CAKE 


3 eggs 
1 cup sugar 
1 cup sour milk 
14 cup blackberry jam 
2 cups pastry flour 
14 teaspoon cloves 
ly teaspoon cinnamon 
teaspoon baking powder 
1 teaspoon soda 
24 cup butter or fat, melted ; 
Beat eggs, add sugar, sour milk and jam. 


Cakes » » » » 


Sift together flour, spices, baking powder 
and soda, and add, through the sifter, to 
the first mixture. Stir in melted butter and 
beat thoroughly. Bake in two greased layer 
cake pans in a moderate oven (350° F.) 25 
to 35 minutes. Spread with a white boiled 
icing. (Sweet milk may be substituted for 
the sour by using 4 teaspoon soda instead 
of 1 teaspoon). 


CHOCOLATE POTATO CAKE 
23 cup fat 
cups sugar 
1 cup hot mashed potato, unseasoned 
V4 cup sweet milk or coffee 
2 cups pastry flour 
2 teaspoons baking powder 
14 -teaspoon salt 
Y cup Ghirardelli’s Ground Chocolate 
teaspoon cinnamon 
1 teaspoon cloves 
ly teaspoon nutmeg 
1 cup chopped nuts 
4 eggs 
Cream butter and sugar, add beaten egg 
yolks and hot mashed potatoes. Sift together 
three times, flour, baking powder, salt, choco. 
late, spices and add alternately with milk. 
Add nuts and fold in stiffly beaten whites. 
Bake in three greased layer cake pans in a 
moderate oven (about 350° F) 30 minutes. 
When cool, spread with Marshmallow Frost- 
ing. (To make frosting add about 18 marsh- 
mallows to hot boiled icing and beat until 
ready to spread). Sprinkle top of cake with 
chopped nuts. 
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CAKES 


CHOCOLATE NUT LAYER CAKE 


24, cup of butter or vegetable fat 
2 cups sugar 
5 eggs 
2% cups pastry flour 
21% teaspoons baking powder 
Y% teaspoon salt 
1 cup milk 
1 cup chopped walnut meats 
4 squares Ghirardelli’s unsweetened cake 
chocolate, melted, or 
1 cup Ghirardelli’s Ground Chocolate 
sifted with flour 
2 teaspoons vanilla 


Cream butter, add sugar and well beaten 
egg yolks. Sift together pastry flour, baking 
powder and salt. Add these alternately with 
milk. Stir in nuts, chocolate and yanilla. 
Fold in stiffly beaten egg whites. Bake in 
three well greased 9-inch layer cake tins, 
in a moderate oven (about 360° F.) 25 
minutes. Spread with a boiled, white or 
mocha frosting. 


DEVIL’S FOOD CAKE 
Part 1 


cup brown sugar 
Y% cup milk 
1 cup Ghirardelli’s Ground Chocolate 
1 eg 
Cook 


creamy. 


1 


in double boiler until thick and 


Part 2 
Y cup fat 
34 cup brown sugar 
2 eggs 
2 cups pastry flour 
cup milk or water 
teaspoon soda 
teaspoons baking powder 
teaspoon vanilla 
teaspoon salt 


Cream fat and sugar, add well beaten yolks. 
Sift together dry ingredients and add alter- 
nately with milk. Add Part 1 when cool. 
Then fold in stiffly beaten whites. Bake 
in 3 small or 2 large layers in a moderate 
oven (about 375° F.) 20 to 25 minutes. 
Put together with a white boiled icing which 
contains 2 dozen marshmallows and 4 cup 
chopped walnuts. (Place icing over hot 
water, add marshmallows, beat until melted, 
add nuts). 


LADY BALTIMORE CAKE 


cup butter 
cups sugar 

6 cups pastry flour 
teaspoons baking powder 
cup milk 
teaspoon rosewater 
egg whites 


Dee wwne 
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Cream butter and sugar. Add sifted flour 
and baking powder alternately with milk 
and rosewater. Fold in stiffly beaten egg 
whites. Bake in three layer cake pans lined 
with greased paper in a moderate oven 
(about 375° F.). Cover with a greased paper 
while baking to prevent cake from browning. 
Spread with Lady Baltimore filling (page 
41). 


QUICK ORANGE CAKE 


cups pastry flour 

cup sugar 

teaspoons baking powder 
teaspoon salt 

eggs 

cup water 

cup orange juice 

cup melted butter 
teaspoon orange extract 


(if desired) 


Sift flour, sugar, baking powder and salt 
together three times. Add remaining ingre- 
dients in order. Beat thoroughly 2 minutes. 
Bake in two greased layer cake tins (9 
inches in diameter) in a moderate oven 
(about 360° F.) 20 to 25 minutes. Spread 
orange filling between layers. Sprinkle top 
with powdered sugar or spread with cooked 
white icing. 


FRYING PAN CAKE 
tablespoons butter 
cup brown sugar 
34 cup chopped walnuts 
slices canned pineapple 


2 
1 
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Melt butter in a medium sized frying pan. 
Remove from stove and sprinkle the brown 
sugar, nuts and pineapple over the bottom 
of the pan. Over this pour a one-egg cake 
mixture. Bake in a rather slow oven (about 
325° F.) 30 minutes. Turn out on plate so 
that the nuts and pineapple will be on top. 
Serve with whipped cream. 


LIGHTNING CHOCOLATE CAKE 
11% cups pastry flour 
1 scup sugar 

Y% cup Ghirardelli’s Ground Chocolate 
3 teaspoons baking powder 
1 cup milk 
Ler ere 

\% cup melted butter 


Sift together three times flour, sugar, 
chocolate and baking powder. Add milk, egg, 
and melted butter; beat well. Bake in two 
layers in a moderate oven (about 375° F.) 
15 to 20 minutes. When cool, spread with 
Lightning Chocolate Icing (page 41). (Sour 
milk can be used instead of sweet milk if 


1 teaspoon of soda is substituted for baking 
powder). 


CAKES 


TUTTI FRUITTI SHORT CAKE 
cups pastry flour 

teaspoons baking powder 
teaspoon salt 

tablespoons sugar 

cup shortening 

egg 

cup milk 

melted butter 


Filling 
Crushed strawberries, sliced peaches, 
shredded pineapple and sugar. 


Mix and sift dry ingredients. Work in 
shortening with two knives or finger tips. 
Add egg slightly beaten and milk to make a 
soft dough. Roll or pat out on lightly floured 
board to ¥% inch thickness. Shape with 
large biscuit cutter. Spread one-haif biscuits 
with melted butter, cover with other biscuits, 
bake in hot oven (400° F.) about 15 min- 
utes. Split biscuits, fill and cover with 
equal parts of crushed strawberries, sliced 
peaches and shredded pineapple, sweetened 


to taste. Top with whipped cream. Six 
servings. 
(LOAF CAKE) 

NOVELTY ANGEL FOOD CAKE 

1 cup egg white (about 8 eggs) 

14 teaspoon salt 

1 teaspoon cream of tartar 

34 teaspoon vanilla 

14 teaspoon pineapple extract 

1 cup fine’ granulated sugar (sifted 

twice) 
34 cup pastry flour (sifted once, mea- 


sured, and then sifted 4 times). 

Add salt to whites of eggs and beat to a 
froth with a wire egg whip. Add cream of 
tartar, beat until stiff but not dry. Add 
flavoring. Continue beating, adding sugar 
gradually. Cut and fold in flour, pour into 
ungreased layer cake pan and bake in a 
moderate oven (about 330° F. to 360° F.) 
35 to 45 minutes. Increase heat slightly just 
before cake is done. Invert pans on a cake 
cooler. When cold remove layers with a 
broad-bladed knife. Make your own favorite 
boiled frosting. To % of it add 4 cup 
chopped nuts, 4 cup candied pineapple, and 
1, cup candied cherries. Spread this mix- 
ture between the layers and cover top and 
sides with remaining frosting. 


CHOCOLATE SPICE CAKE 
cups pastry flour 

cup sugar (white or brown) 

cup Ghirardelli’s Ground Chocolate 
teaspoons baking powder 

teaspoon soda 

teaspoon salt 

teaspoon cinnamon 

teaspoon cloves 

teaspoon nutmeg 
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cup milk 

eggs, unbeaten 

cup melted butter 

cup finely chopped walnuts 


V2 
Ye 

Sift together three times all the dry ingre- 
dients—flour, sugar, chocolate, baking pow- 
der, soda, salt and spices. Stir in the milk, 
eggs, melted butter, and beat 2 minutes. 
Add nuts and bake in a greased loaf tin in 
a moderate oven (about 350° F.) 50 to 60 
minutes. When cool spread with a boiled 
frosting to which add 14 cup chopped nuts. 


(LOAF CAKE) 
“BEST EVER” PRUNE CAKE 


14 cup butter 
11% cups sugar 
3 eggs 
1 pint stewed prunes, cut fine 
14 cup sour milk 
214 cups pastry flour 
2 teaspoons baking powder 
1 teaspoon soda 
1 teaspoon vanilla 
1 cup chopped nuts 


Cream butter and sugar, add beaten yolks. 
Sift dry ingredients, add alternately with 
milk. Add prunes, nuts, vanilla, and fold 
in stiffly beaten whites of eggs. Bake in 


a greased loaf cake pan in a moderate oven 
(about 350° F.) 25 to 30 minutes. 


LOAF CAKES 


WEDDING CAKE 


1 lb. (2 cups) butter 
1 lb. (2 cups) sugar 
12 eggs 
1 lb. (4 cups) pastry flour 
4 teaspoon salt 
2 teaspoons cinnamon 
1 teaspoon each, mace, allspice and 


nutmeg 
Y% teaspoon cloves 


2 
2 lb. puffed or seeded raisins 
1 lb. citron cut in thin strips 
1 lb. dried figs finely chopped 
14 lb. stoned and chopped dates 
1 Ib. almond meats, blanched and 
shredded 
¥4 lb. walnut meats broken in small 
pieces 
y cup cider 
2 tablespoons lemon juice 
Cream the butter and sugar thoroughly. 
Add the well beaten eggs. Reserve 14 cup 


flour to mix with fruit and nuts. Sift re- 
maining flour with salt and spices and add 
alternately with cider and lemon juice. Then 
add fruit and nuts dredged with flour. Turn 
into deep pans lined with greased paper, 
cover with greased paper, steam 3 hours and 
bake 1 hour in a slow oven (about 250° F.), 
or bake in a slow oven (about 275° F.) 3 to 
4 hours, or until thoroughly baked. 


DECORATING THE WEDDING CAKE 


The decoration may consist of scrolls, 
flowers, leaves, rosettes and stars. These 
are prepared by means of a pastry bag and 
metal tubes with pointed ends cut so that 
the icing will come out in different forms 
when the bag is pressed. Only pactice in 
the use of the pastry bag and tubes will 
lead to perfection in the art of decoration. 
But if the directions that come with every 
pastry tube set are carefully followed, even 
the amateur will obtain creditable results. 


BRIDE’S CAKE 


VY, cup butter 
cups sugar 
egg whites 
cup milk 
cups pastry flour 
cup cornstarch 
teaspoons baking powder 
teaspoon vanilla 


ma DIR be OD 


Cream butter and sugar, and two egg 
whites unbeaten, and beat well. Sift dry in- 
gredients before measuring, and again after, 
add alternately with milk. Fold in remain- 
ing 6 egg whites beaten very stiff, but not 
dry. Turn into a deep pan lined with a 
greased paper and bake in a moderate oven 
(about 350° F.) 50 to 60 minutes. When 
cold spread with a marshmallow icing. 


GOLD CAKE 


4 cup butter 
14 cup sugar 

Yolks of 5 eggs 
14 cup milk 

teaspoons orange extract 
Y, cup pastry flour 

114 teaspoons baking powder 

Cream butter and sugar, add extract and 
yolks of eggs beaten until thick and lemon 
colored. Sift together twice flour and bak- 
ing powder and add alternately with milk 
to first mixture. Bake in a greased shallow 
loaf tin in a moderate oven (about 360° F.) 
30 to 40 minutes. Cover with Gold Frosting. 
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GOLD FROSTING 


egg yolk 
Grated rind of 1 orange 

1 tablespoon orange juice 

l4 teaspoon lemon juice 
Powdered sugar 

Beat egg yolk slightly with a fork and add 
orange rind and juice, lemon juice and 
enough sugar to make mixture of consistency 
to spread. 
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CHOCOLATE POUND CAKE 


1 cup butter 
1s cup sugar 
5 eggs 
4 teaspoon salt 
4 cup Ghirardelli’s Ground Chocolate 
cups pastry flour 
14 cup white grape juice or orange juice 
1s cup citron cut in small pieces 
Cream butter; add sugar gradually and 
yolks of eggs beaten until thick and lemon 
colored. Sift together three times chocolate, 
flour and salt; add alternately with grape 
juice. Add citron, cut and fold in stiffly 
beaten egg whites. Pour into greased pan, 
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bake 1 hour in moderate oven (about 
350° F.). Cover with lemon butter icing 
(page 41). 


DELICIOUS SPONGE CAKE 
24 cup sugar 
cup water 
14 teaspoon cream of tartar 
eggs 
cup pastry flour 
teaspoon salt 
teaspoon vanilla 
teaspoon almond extract 


Boil sugar, water and cream of tartar until 
it threads (about 238° F.). Beat egg whites 
until stiff, add syrup gradually, beating con- 
stantly. Fold in stiffly beaten egg yolks and 
remaining ingredients. Bake in an un- 
greased angel cake or loaf pan in a moderate 
oven (about 325° F.) 40 to 50 minutes. 
Spread with your favorite frosting or serve 
with whipped cream, 
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« « Cake Frostings and Fillings » » 


WHITE MOUNTAIN FROSTING 
1s cup sugar 
4 cup water 
V teaspoon cream of tartar 
1 egg white 
Y teaspoon vanilla or other flavoring 
Bring sugar and water to the boiling point 
and add cream of tartar. Boil until it forms 
a soft ball in cold water, (238° F.). Pour 
over stiffly beaten egg white, meanwhile 


beating until it will stand alone. Add 
flavoring. 
Note: If this frosting becomes too stiff 


before spreading, add a little hot water. 
If not stiff enough, place bowl in hot water 
and beat mixture, 


CARAMEL FROSTING 

2 egg whites 

2 cups brown sugar 

6 tablespoons water 

Few grains of salt 

Mix the above ingredients in the top part 
of the double boiler and cook over boiling 
water, heating constantly with a Dover egg 
beater for 7 minutes. Remove from fire, 
oa until it holds its shape and spread on 
cake. 


CHOCOLATE LIGHTNING ICING 
2 cups powdered sugar 
2 tablespoons Ghirardelli’s Ground 
Chocolate 
3 tablespoons hot coffee 
2 tablespoons melted butter 
Mix ingredients in order given, beat until 
smooth and spread on cake. 
LADY BALTIMORE FILLING 
2 cups sugar 
V4 cup water 
5 figs finely sliced 
1 cup chopped raisins 
1 cup chopped nut meats 
14 teaspoon salt 
Boil sugar and water together until it spins 
a long thread when dropped from the tip 
of the spoon (or until it forms a soft ball 
in cold water). Pour this syrup slowly over 
stiffly beaten eggs, meanwhile beating con- 
stantly until it is cold. Add remaining in- 
gredients. 


_ COFFEE BUTTER FROSTING 
4 cup butter 
2 cups powdered sugar 
1 tablespoon dry cocoa 
3 tablespoons strong coffee 
Cream butter; add remaining ingredients. 
MOCHA FROSTING 
4 cup butter 
114 cups confectioners’ sugar 
2 eggs 
1 cup granulated sugar 
\ cup flour 
\4 teaspoon salt 


Y cup Ghirardelli’s Ground Chocolate 

144 cups scalded milk 

', cup strong coffee 

1 teaspoon vanilla 

Cream butter, add confectioners’ sugar. 
Beat egg; add sugar, flour, salt and choco- 
late sifted together; add milk and coffee, 
cook over hot water 10 or 15 minutes; cool, 
flavor. Add to creamed butter and sugar. 


MARSHMALLOW NUT FUDGE 
FROSTING 
1 cup Ghirardelli’s Ground Chocolate 
114 cups rich milk 
2 cups sugar 
4 tablespoons butter 
1 teaspoon vanilla 
4 lb. marshmallows 
4 cup chopped walnuts 
\% teaspoon salt 
Mix first four ingredients, boil slowly 
until a soft ball is formed. Cool, add vanilla, 
beat until creamy. Melt marshmallows in 
double boiler and add to chocolate mixture. 
Add nuts. (If rough icing is desired, cut 
marshmallows in fourths and beat into 
creamy fudge). 
LEMON BUTTER ICING 
1 egg yolk 
2 tablespoons lemon juice 
2 tablespoons melted butter 
Powdered sugar 
Beat egg yolks with fork, add 4 cup 
sugar, lemon juice, butter. Add enough pow- 
dered sugar to make icing of desired con- 
sistency to spread. Beat until creamy. 
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ROLLED OAT COOKIES 
24 cup butter 


1 cup brown sugar 
2 = eggs 
VY cup milk 
3 cups rolled oats 
2 cups pastry flour 
1 teaspoon baking powder 
l4 teaspoon salt 
1 teaspoon cinnamon 
1 teaspoon nutmeg 
1 cup dried figs cut in small pieces 


Cream butter, add sugar gradually, cream- 
ing mixture thoroughly. eggs well 
beaten, then milk and rolled oats. Sift flour, 
measure, add baking powder, salt, cinnamon 
and nutmeg and sift again. Add figs. Stir 
flour mixture into the first mixture and drop 
by spoonfuls on a greased baking pan. Bake 
about 15 minutes in a rather hot oven (about 
400° F.). Will make about 6 dozen small 
cookies. 


CHOCOLATE HERMITS 


cup butter 

cup sugar 

eggs 

cups pastry flour 

cup Ghirardelli’s Ground Chocolate 
teaspoons baking powder 
teaspoon salt 

teaspoons cinnamon 
teaspoon cloves 

teaspoon nutmeg 

cup raisins 

cup chopped walnut meats 


Vy 
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Cream butter, add sugar, eggs well beaten, 
dry ingredients sifted together twice, raisins 
and nuts. Drop from a teaspoon on a 
greased baking sheet; place a raisin in the 
center of each hermit and bake in a moderate 
oven (about 350° F.). 


MOTHER’S CHOCOLATE COOKIES 


cup pastry flour 

teaspoon baking powder 

cup brown sugar 

cup Ghirardelli’s Ground Chocolate 
teaspoon cinnamon, 

teaspoon salt 

eggs 

tablespoon lemon juice 

cup chopped blanched almonds 
cup seedless raisins 


mem bo 


Y 

Y% 

Sift all dry ingredients together twice. 
Beat eggs until light. Stir in dry ingredients, 
lemon juice, nuts and raisins. Drop from tip 
of spoon on greased baking sheet. Decorate 
tops of cookies with whole raisins and halves 
of blanched almonds. Bake in moderate 
oven (350° F.) 10 or 12 minutes. Makes 
5 or 6 dozen small cookies. 


Cookies 


42 


» » » » 


GINGER SNAPS 


1 cup molasses 


Y% cup butter 


3 cups pastry flour 
1 teaspoon salt 

1 teaspoon soda 

2 teaspoons ginger 


Heat the molasses and fat to boiling point. 
Add dry ingredients mixed and sifted. Chill 
thoroughly; divide in thirds; roll out very 
thin on lightly floured board. Cut and bake 
on greased cookie sheet in moderate oven 
(about 350° F.) 12 to 15 minutes. 


DATE AND NUT BARS 


3 eggs 

1 cup sugar 

1 scup pastry flour 

1 teaspoon baking powder 
\4 teaspoon salt 

1 cup dates (cut in pieces) 

1 cup chopped nuts 

1 teaspoon vanilla 


Beat eggs until very light. Continue beat- 
ing, adding sugar gradually. Fold in flour, 
baking powder and salt (sifted together 
twice). Add other ingredients. Bake in a 
greased shallow pan, 7xllx2 inches, in a 
moderate oven (about 350° F.) 30 to 40 
minutes. Remove from pan, cut in bars 1 
inch by 3 inches and roll in powdered sugar. 
This recipe will make about 20 bars. 


CHOCOLATE RAISIN STICKS 


cups flour 

cup Ghirardelli’s Ground Chocolate 
teaspoon ginger 

teaspoon soda 

teaspoon salt 

cup mild molasses 

cup butter 

cup puffed raisins 

4 cup almond meats 
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Ye 
"a 

1 
Ye 


% 
1 


Mix and sift dry ingredients. Bring mo- 
lasses and butter to boiling point, remove 
from stove and stir in dry ingredients, chill 
thoroughly. Roll out very thin on lightly 
floured board. With pastry cutter or knife, 
cut in strips 7x34 inches, arrange on bak- 
ing sheet, place 5 or 7 raisins and 1 or 2 
halves of almonds on each stick. Bake in 
a moderate oven (350° F.) about 15 min- 
utes. Watch them as they will burn easily. 
The recipe will make about 8 dozen sticks, 


« « Pastry, that is Really Tasty » » 


Here are a few directions and suggestions 
that will help the bride make pies as good 
or even better than the pies “like mother 
used to make.” 

Whatever the type of pastry—plain, hot 
water—flaky or the very rich puff paste 
—four ingredients are required—flour, short- 
ening, salt, water. Of course, there may be a 
few variations made, such as the addition of 
baking powder to plain paste, the use of 
hot water instead of cold, and the use of 
different types of shortening. 

Ten Important Points in Pastry Makirg 

1. Be sure to use good materials. 

2. Except in hot water pastry have all 
ingredients cool. 

3. Prepare pastry in a cool place. 

4. Use as little water as possible, as an 
excess makes the crust tough. 

5. Handle paste as lightly and quickly as 
possible. 

6. Roll out lightly. 

7. Do not stretch pastry when placing in 
pie tin, or it will shrink in baking. 

8. Perforate with fork, pie shells baked 
without filling so they will keep their shape. 
Perforate top crust of pies with knife or 
fork to allow escape of steam when baking. 

9. Chill thoroughly before baking to make 
crust more flaky. 

10. Bake in a hot oven. 


CHART FOR BAKING PASTRY 
BY TEMPERATURE 

Pastry shell, 

500° F. for 12 minutes. 
Plain Pastry turnover. 

450° F. for 15 minutes. 
Two crust Pies with uncooked filling. 

450° F. for 25 to 30 minutes and 

400° F. for 10 minutes. 
Two Crust Pies with cooked filling, 

450° F. for 25 to 30 minutes. 
Open Pies, uncooked custard filling, 

450° for 15 minutes. 

325° for 25 to 30 minutes. 
Cheese Straws, 

500° F. for 10 minutes. 
Meringue, 

300° F. for 15 minutes. 

PLAIN PIE CRUST 

1144 cups flour 
Y4 teaspoon baking powder (if desired) 

teaspoon salt 
4 to % cup fat 

4 to 5 tablespoons cold water 

Sift salt, baking powder and flour to- 
gether, cut in fat with two knives, or rub in 
lightly with finger tips. (The pastry will be 
flakier if shortening is left in flakes, rather 
than cut in too finely). Add just enough 
cold water to hold the flour and fat together ; 
chill. Roll out 24 of dough to 4% inch 
thickness on a lightly floured board, Place 
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this as lower crust in pie tin, trim edges with 
a knife. Use trimmings and remaining paste 
for upper crust. Bake in a hot oven; see 


chart. 
HOT WATER CRUST 

4 cup boiling water 

4 cup lard or vegetable fat. 

14% cups unsifted flour (sift after meas- 

uring) 

1 teaspoon salt 
YZ teaspoon baking powder 

Pour boiling water on fat, beat with a fork 
until liquid is smooth. Sift dry ingredients 
into liquid, stir until mixed, chill. Ro'l 
out, shape and bake as directed in Plain Pie 
Crust. 

FLAKY PASTRY 


cup butter 
cups flour 
4 teaspoon salt 

Y, cup lard or vegetable fat 

About 44 cup of ice water 

Wash the butter in a bowl of cold water 
to remove salt and buttermilk, place in 
cooler or ice box. Sift dry ingredients to- 
gether and cut in cold lard with two knives 
or rub it in lightly with fingertips. Stir in 
cold water as in plain paste, chill, roll out 
on lightly floured board. Dot one-half of 
the washed butter over one-half of paste, 
fold over other half of paste and press edges 
together; roll out lightly and repeat process. 
Shape as desired for pie crust, patties or 
turnovers. Chill thoroughly and bake in a 
hot oven; see chart. 
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PASTRY 


APPLE PIE 

to 6 tart apples 
4 cup water 

1 cup sugar ; 

1 teaspoon cinnamon : ; 

Slice apples very thin and place in a pie 
tin lined with plain or flaky paste. Sprinkle 
water, sugar and cinnamon over apples. 
Cover with perforated top crust; press edges 
of lower and upper crust together thor- 
oughly. Place in a hot oven (450° F.) for 
the first 30 minutes, reduce heat to 400° F. 
for the last ten to twenty minutes. 


CUSTARD PIE 

or 3 eggs 
cup sugar 
teaspoon salt 
teaspoon cinnamon 
cups hot milk 

Beat the eggs, add sugar and cinnamon and 
milk. Mix well and pour into deep pie tin 
lined with plain pastry. Place in a hot oven 
(450° F.) for 15 minutes to bake sides and 
bottom of crust. This will help to prevent 
a soggy crust. Decrease heat to 325° F. and 
cook until a silver knife inserted in the 
center will come out clean (about 30 min- 
utes). The custard must not boil at any time, 
as it will become watery. 


APRICOT PIE SUPREME 
cups cooked (dried) apricot pulp 
cup grated pineapple (with juice 
strained off) 
€86 . . *. 
cup apricot juice 
cup pineapple juice 
cup sugar 
tablespoons flour 
Mix sugar and flour in a sauce pan. Add 
boiling fruit juice and cook until thickened. 
Add this to beaten egg. Add fruit. Pour 
filling into unbaked pie shell (see recipes 
for thé pie crust on opposite page). Cover 
with a lattice of pastry. Bake in a hot oven 
(400° F.). Will serve six persons. 


APRICOT MERINGUE PIE 
cups cooked (dried) apricots 
tablespoon butter 
tablespoon cornstarch 
tablespoon water 
eggs 
tablespoons sugar 
Lemon flavoring 

Mash two cups of cooked apricots, sweeten 
to taste and heat in double boiler. Mix corn- 
starch and cold water and add to mixture. 
Cook until thick; add butter. Add mixture 
slowly to beaten egg yolks. Pour into baked 
pastry shell. Beat whites very stiff; add 
sugar and flavoring. Spread over pie. Brown 
in a slow oven (about 325° F). Will serve 
six persons. This makes a most attractive 
dessert when made in individual pastry 
shells, 
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LEMON TAPIOCA PIE 


cups boiling water 

cup Instant Tapioca 

eggs 

cup sugar 

teaspoon salt 

teaspoon grated lemon rind 
cup lemon juice 
tablespoons powdered sugar 


Put the boiling water into upper part of 
double boiler and gradually stir in tapioca. 
Cover and set in lower part of double boiler 
over boiling water. Cook tapioca until trans- 
parent (about 20 minutes), stirring occasion- 
ally. Beat egg yolks with sugar and salt and 
add hot tapioca mixture. Return to double 
boiler and cook until mixture thickens and 
coats the spoon (about 2 minutes). Add 
lemon rind and juice and pour into baked 
pie crust. Mix stiffly beaten egg whites and 
powdered sugar and spread over top. Brown 
in a slow oven (about 325° F.). Filling for 
one average pie. 


PRUNE CREAM PIE 


Y% cup sugar 

tablespoon cornstarch 

cup hot milk 

eggs 

teaspoon vanilla 

cup finely chopped walnuts 
cup cooked pitted prunes 
teaspoon salt 


Mix sugar and cornstarch, add scalded 
milk gradually. Pour over egg mixture, add 
prune pulp and walnuts. Mix well; pour 
into pan lined with pastry. Sprinkle a little 
grated nutmeg over top and set into a hot 
oven, reducing heat after ten minutes. Bake 
until firm in center—about 30 minutes. Wil] 
serve six persons, 


For a “company” dessert cover baked 
Prune Cream Pie with a meringue and 
brown in a slow oven, 


LEMON PIE 


V4 cup sugar 

2% cups milk 

1¥4 tablespoons cornstarch 
2 eggs 

1. lemon 


Mix cornstarch with a little milk; heat 
balance of milk and when it boils stir in 
cornstarch and boil 1 minute; let cool and 
add egg yolks, 2 heaping tablespoons sugar 
and grated rind and juice of lemon, all well 
beaten together; use a deep pie pan lined 
with paste and fill with mixture; bake slowly 
Yy hour; beat the egg whites to stiff froth 
and gradually beat in remainder of sugar; 
cover pie with this and brown slowly, 


Puddings vary in form, texture and taste 
from the dainty gelatine dessert to the rich 
steamed pudding for the holiday season. On 
these pages you will find plain custards, 
fluffy souffles, tasty tapioca puddings, choco- 
late steamed puddings, and, in fact, puddings 
that will fit into either the light or more 
hearty types of menus. 


PLAIN BAKED CUSTARD 


3. cups milk 
2 or 3 eggs 
4 tablespoons sugar 


¥y teaspoon salt 
V4 teaspoon vanilla 


Scald milk in double boiler. Mix sugar, 
eggs, salt and flavoring and combine with 
scalded milk. Pour into custard cups or a 
baking dish, set in a pan of hot water and 
cook in a slow oven (about 325° F.) until 
firm in the center. Test by running blade 
of silver knife into center of custard. If 
done, blade will come out clean. Four 
servings. 


BREAD PUDDING 


1 thick slice of bread 

2 cups scalded milk 
\% cup sugar 

2 eggs 

1 cup seedless raisins 

1 teaspoon vanilla 


Grating of nutmeg 

Soak bread in cold water to cover 15 min- 
utes, press dry and measure | cupful. Beat 
eggs, add sugar, scalded milk, bread crumbs, 
raisins and flavoring. Pour into buttered 
baking dish, sprinkle with nutmeg. Set dish 
in pan of hot water and bake in moderate 
oven (about 350° F.) until firm. Four to 
six servings. 


PRUNE WHIP—UNCOOKED 


¥4 cup prune pulp 

egg white 
14 cup sugar 
\% cup chopped walnuts 

1 teaspoon vanilla 

Rub cooked pitted prunes through a coarse 
sieve. Place pulp in a deep bowl, add un- 
beaten egg white and sugar. Beat with egg 
whip beater until the consistency of whipped 
cream. Fold in nuts and vanilla, pile in 
sherbet cups, serve very cold. This may also 
be used as a filling for cream puffs or sponge 
cakes, Four to six servings. 
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PRUNE WHIP—COOKED 


egg whites 

tablespoons sugar 

teaspoon vanilla 

cup prune pulp 
Y% cup chopped walnuts or cocoanut 

Beat whites until stiff; add sugar and van- 
illa. Fold in prune pulp and walnuts (or 
rice). Pour in an ungreased pudding dish; 
set in hot water; bake in moderate oven 
(about 325° F.) until firm in center. Serve 
hot or cold with custard sauce made of yolks 
of eggs or with whipped cream. Walnuts 
may be omitted and cocoanut sprinkled over 
the top before baking. Six servings. This 
prune whip is most delicious baked in a 
pastry shell, 


_— KS Ww Ww 


APRICOT PUDDING 


eggs 

cup sugar 

cups flour 

teaspoons baking powder 

cup melted shortening 

cup milk 

teaspoon vanilla 

Dried apricots (well washed and 
cooked) 

Beat eggs until light, add sugar gradually, 
beating with egg beater. When creamy add 
dry sifted ingredients alternately with liquid, 
mixing well. Add flavoring and melted 
shortening. Pour into greased pan. Arrange 
well washed, soaked (dried) apricots in even 
rows over entire surface of cake and sprinkle 
with sugar. Bake in a medium hot oven 
(350° F.) about 20 minutes; cut in squares; 
serve hot with whipped cream. Eight serv- 
ings. 


APRICOT DAINTY 


1 cup cooked, dried apricots 
1% cup powdered sugar 
1 teaspoon pineapple flavoring 


1 cup whipped cream 

10 lady fingers 

5 maraschino cherries 

Rub the apricots through a coarse sieve, 
add the sugar and pineapple flavoring, mix 
well, fold in whipped cream carefully. Line 
sherbet glasses with split lady fingers or 
narrow strips of sponge cake; fill with the 
mixture and garnish with maraschino cher- 
ries or chopped nuts. Chill before serving. 
Five servings. If desired, Apricot Dainty 
may be prepared in a large mold and served 
at the table by the hostess. 


PUDDINGS 


PINEAPPLE TAPIOCA CREAM 


cup milk 
cup Instant Tapioca 
egg 
cup sugar 
teaspoon salt 
cup shredded pineapple (without 

juice) 

¥Y, tablespoon lemon juice 

Heat milk in upper part of double boiler 
until water in lower part boils. Gradually 
stir the tapioca into hot milk and cook un- 
til transparent (about 20 minutes), stirring 
frequently. Beat egg yolk with one-half of 
sugar and salt, add hot tapioca mixture, Re- 
turn to double boiler, cook until mixture 
thickens and coats the spoon (about 2 min- 
utes). Remove from fire, add shredded pine- 
apple and lemon juice. Fold in stiffly-beaten 
egg white to which second half of sugar has 
been added. This makes a fluffy, creamy 


pudding which is very delicious. Four 
servings, 
CARAMEL TAPIOCA 
3 cups boiling water 


cup Instant Tapioca 
teaspoon salt 

cup sugar 

cup boiling water 

cup broken nut meats 
cup cream, whipped 


Put the boiling water into upper part of 
double boiler and gradually stir in tapioca. 
Cover and set in lower part of double boiler 
over boiling water. Cook tapioca until 
transparent (about 20 minutes), stirring oc- 
casionally. Put 34 cup sugar in frying pan 
and stir constantly over a low fire until it 
becomes a golden brown syrup. Remove 
from fire and add 14 cup boiling water. Re- 
turn to fire and boil 1 minute. Add to tapi- 
oca mixture. Add 14 cup sugar and walnuts. 
Chill and serve with whipped cream. Six 
servings, 


RAISIN GELATINE PUDDING 


Y cup seedless raisins 


1 orange 
4 bananas 
1__ tablespoon granulated gelatine 


Y% cup cold water 
1 cup whipped cream 
2 tablespoons powdered sugar 


Steam raisins until plump. Soak gelatine 
10 minutes. Rub bananas through sieve: 
add orange juice and a little grated rind, 
raisins and sugar. Melt gelatine over hot 
water; strain into fruit mixture. Stir till it 
thickens; fold in whipped cream and pour 
into cold, wet molds. Turn out and garnish 
with whipped cream, Six servings, 
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RAISIN TAPIOCA PUDDING 


\4 cup granulated tapioca 

cups milk 
14 cup sugar 

eggs; speck salt 
V4 cup seedless raisins 

3 tablespoons sugar 

1 teaspoon vanilla 

Scald milk in double boiler. Add tapioca; 
cook until clear. Beat egg yolks; add % 
cup sugar and a little hot mixture. Return 
to double boiler. Cook until thick, stir con- 
stantly. Remove from fire, add flavor, salt 
and raisins. Beat egg whites stiff, add 3 
tablespoons sugar gradually; beat well. Pile 
on top of pudding. Six servings. 


2 


2 


RICE PUDDING 


quart milk 

cup rice 

teaspoon salt 

cup sugar 

1 cup seedless raisins 
1 teaspoon yanilla 


Wash rice thoroughly and drain. Place in 
a buttered baking dish and pour in the milk. 
Bake in a slow oven (300 to 325° F.) for 
about 114 hours, stirring occasionally. Add 
remaining ingredients and bake about 1 hour 
longer. Do not stir any more but allow to 
become golden brown on top. Six servings. 
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CHOCOLATE FRUIT PUDDING 


tablespoon gelatine 
cup cold water 
cup Ghirardelli’s Ground Chocolate 
cup hot water 
cup milk 
cup sugar 
teaspoon salt 
teaspoon vanilla 
cup seedless raisins 
cup dates or figs cut in small pieces 
¥ cup sliced citron 
Y% cup chopped nuts 
Soak gelatine in cold water 5 minutes. Mix 
chocolate with hot water and boil 1 minute, 
stirring constantly. Add milk, sugar and 
salt and bring to the boiling point, stirring 
occasionally. Beat thoroughly. Remove 
from fire, add softened gelatine, stir until 
dissolved and cool. When mixture begins 
to thicken add vanilla, fruit and nuts. Pour 


into wet individual molds. Chill. Unmold 
and serve. Four servings, 
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COTTAGE PUDDING 


cups flour 

cup sugar 

teaspoons baking powder 
teaspoon salt 


Vy 
VY cup milk 
1 eg 


g 
YY cup melted butter 
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Sift together twice the flour, sugar, baking 
powder and salt. Add milk, beaten egg and 
melted butter. Beat one minute. Pour into 
a greased shallow loaf cake pan and bake in 
a moderate oven (about 375° F.) 25 to 30 
minutes. Serve hot with vanila or chocolate 
sauce. 


To use up any left-over cake, cut it in 
pieces 314x144 inches, toast to a golden 
brown and serve with a rich fruit sauce. Six 
servings. 


HOLIDAY PLUM PUDDING 


Ib. suet 

\4 lb. chopped walnuts 

Ibs. raisins and currants mixed 
lb. dates cut in pieces 

Ib. citron sliced fine 

Ib. lemon and orange rind 
cups flour 

teaspoon soda 

teaspoon nutmeg 

cup brown sugar 

2 cups bread crumbs 


Chop suet. Prepare nuts and fruit. Sift 
flour, soda and nutmeg, add sugar and fruit, 
moisten with slightly beaten eggs. Tie in 
cloth, or turn into a buttered mould and 
steam at least 5 hours. Serve with hard 
sauce or hot vanilla sauce. 


INDIAN PUDDING 


1 quart milk 

cup yellow cornmeal 
cup dates 

cup brown sugar 
teaspoon cinnamon 
teaspoon ginger 
teaspoon salt 

1 egg 


Seald milk in a double boiler, stir in meal, 
which has been moistened with cold water, 
and cook for twenty minutes. Add remain- 
ing ingredients except the egg and bake in 
a buttered pudding dish. At the end of 
twenty minutes, stir in the beaten egg and 
continue cooking forty minutes in a rather 
slow oven (about 300° F.). Serve hot with 
hard sauce or any desired sauce. Six serv- 
ings. 

RAISIN STEAMED PUDDING 
\% cup sugar 


1 cup flour 
V4, teaspoon cinnamon 


1 teaspoon baking powder 
34 cup seedless raisins 

1 egg 
14 cup milk or water 

3 tablespoons melted fat 


Sift dry ingredients and add raisins. Beat 
egg, add milk and combine mixtures. Beat 
to smooth batter and add fat. Pour into a 
buttered mold, cover tight; set on rack or 
plate in boiling water. Cover and steam 3 
hours. Serve with liquid sauce. Six sery- 
ings. 


CHOCOLATE MARSHMALLOW 
PUDDING 


1 tablespoon gelatine 
4 cup cold water 
4 cup hot water 
14 cup sugar 
A few grains of salt 
3 tablespoons Ghirardelli’s Ground 
Chocolate 
2 egg whites 
V4 teaspoon vanilla 


Soak gelatine in cold water five minutes. 
Combine hot water, sugar, salt and choco- 
late, boil 1 or 2 minutes, stirring constantly. 
Add gelatine, remove from heat, stir until 
gelatine is dissolved, cool. Beat egg whites 


until stiff, add thickened chocolate mixture 
and flayoring gradually, beating constantly. 
When very thick pour into a wet mold. Serve 
with whipped cream or a custard sauce made 
of 2 egg yolks, 2 tablespoons sugar, 1 cup of 
milk and flavoring. 


Six servings. 
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For freezing ice creams and ices, as well as 
packing mousses and parfaits, a mixture of 
finely crushed ice and coarse dairy salt are 
necessary. One part of salt to three parts 
of ice, by measure, is a good proportion to 
use. Either mix the salt and ice before pack- 
ing the freezer, or place it in the freezer in 
layers. 

To pack ice cream or ices, drain off the 
brine and use one part salt to four of ice. 
Cover the top of the freezer with newspaper 
or any heavy covering to exclude the air, or 
see your Electrical Refrigerator Cook Book. 


VANILLA ICE CREAM 


(American Ice Cream) 


1 pint milk 
1 tablespoon flour 
1 tablespoon water 


Yy teaspoon salt 
egg 
34 cup sugar 
1 pint thin cream 
1 tablespoon vanilla 


Seald the milk over hot water. Mix the 
flour and water to a smooth paste and add 
to it slowly the scalded milk, continuing the 
stirring, en thickened, cook over hot 
water for about 15 minutes. Add sugar and 
beaten egg yolks and cook 2 minutes. Strain 
the custard through a fine sieve and, when 
cold, add the cream and vanilla and freeze. 


FRENCH ICE CREAM 


1 quart milk 
6 egg yolks 
134 cups sugar 
% tablespoon flavoring 
cup heavy cream 
Few grains salt 
Scald the milk, stir in the e g yolks, beaten 
and mixed with the sugar andeue cook over 
hot water like a custard, stirring constantly 
until the mixture coats a spoon. Chill, add 
the cream, flavor, and freeze, 


CHOCOLATE PARFAIT 
cup sugar 
cup water 
cup Ghirardelli’s Ground Chocolate 
egg whites 
pint thick cream 
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1 tablespoon vanilla 
12 candied cherries, cut in halves 
12 blanched almonds, chopped 


Boil sugar, chocolate and water to a 
thread, 260° F. Pour slowly onto. stiff 
whites, beating constantly with an egg whip. 
Chill, fold in stiffly beaten cream and re- 
maining ingredients. Pack in mold in equal 
parts of ice and salt for 4 hours. Remove 
from mold, decorate with whipped cream, 
cherries and blanched almonds. 


Frozen Desserts 
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CHOCOLATE ICE CREAM 


quart thin cream 


cup sugar 
Y cup Ghirardelli’s Ground Chocolate 
V4, cup hot water 

1 tablespoon vanilla 

Seald cream, add sugar. Mix chocolate 
with hot water, boil to a thick paste, add 
cream, stir thoroughly. Cool, add vanilla 
and freeze, 


CRANBERRY ICE CREAM 


Add one-half to three-quarters of a cup of 
chopped cranberries to each quart of ‘plain 
ice cream mixture. 

Bits of candied orange or lemon peel, or 
other glace fruits may be added to make 
“tutti-fruitti” ice cream. 


FROZEN COFFEE CREAM 


quart milk 
tablespoons coffee 
cup sugar 
teaspoon vanilla 
1 cup cream beaten stiff 

Heat the milk in a double boiler, add the 
coffee and let stand for 30 minutes. Strain 
and add sugar. When cold add vanilla and 
whipped cream. Freeze. 


ORANGE ICE CREAM 
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3. cups orange juice 

1 cup sugar 

1 cup thick cream 

2 cups thin cream or milk 


Mix sugar and orange juice thoroughly. 
Add cream and freeze. 


STRAWBERRY SHERBET 


4 cups sweetened strawberry juice 

1 tablespoon cornstarch 

1 tablespoon gelatin dissolved in 14 
cup cold water 

2 cups sugar 


Boil the strawberry juice and sugar for 5 
minutes. Add the gelatin and stir until dis- 
solved. Add the other fruit juice and freeze, 
Serve with whipped cream. 

LEMON MILK SHERBET 
14 cup lemon juice 

2 cups sugar 

4 cups milk 

Add sugar to strained lemon juice. Add 
milk, and stir until sugar is dissolved, and 


freeze. 
FROZEN PUNCH 


114 cups water 

cups sugar 

small bunch mint 

cups ginger ale 
Y% cup lemon juice 

2 cups orange juice 

Boil sugar, water and mint together for 5 
minutes. Remove mint. Chill, add remain: 
ing ingredients; strain and freeze. 


1 
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« « Sweet Sauces-Hot and Cold » » 


GHIRARDELLV’S FUDGE SAUCE 

2 cups sugar 

V, cup Ghirardelli’s ground chocolate 

1 tablespoon butter 

1 teaspoon vanilla 

V, teaspoon salt 

34 cup milk 

Combine ingredients except vanilla, stir 
until sugar is dissolved. Cook gently, stir- 
ring occasionally until mixture is thick 
(230° F.). Add vanilla, cool, beat a few 
minutes. If too thick dilute with a little 
cream. 


RAISIN SAUCE 


V4 cup sugar 
VY teaspoon salt 
2 tablespoons flour 
1 cup boiling water 
1 tablespoon butter 
V4 cup chopped raisins 
teaspoon vanilla 
Combine sugar, salt and flour in a small 
sauce pan. Add boiling water gradually 
and cook slowly until thick. Remove from 
fire, add butter, raisins and vanilla. Serve 
hot as a sauce for plain puddings. 


COFFEE SAUCE 
Y% cup sugar 


2 eggs 
% cup black coffee 
Y% cup cream 
Few grains salt 
Mix eggs, sugar, salt, and coffee, and cook 
in double boiler until mixture thickens. 
Chill; add beaten cream and serve cold. 


HARD SAUCE 


VY cup butter 
cups powdered sugar 

3 teaspoons boiling water 

1 teaspoon vanilla 

Cream butter, add sugar gradually, beating 
it into the butter. Add the boiling water 
a teaspoonful at a time and beat thorough- 
ly, add vanilla. Pile in a dish. Serve with 
hot puddings. 

Four variations of this Hard Sauce 

1.—Reduce butter in above recipe to % 
cup and add 3 tablespoons melted choco- 
late. 

2—Beat in 2 tablespoons orange mar- 
malade. 

3.—Add spices, about 14 teaspoon cin- 
namon, 4 teaspoon ginger and a dash of 
nutmeg. 

4—Substitute 2 tablespoons lemon juice 
and grated rind of 1 lemon for water and 


vanilla, 


ORANGE SAUCE 
1 cup sugar 
2 tablespoons cornstarch 
2 cups boiling water 
Y% cup orange juice 
Grated rind of 1 orange 
1 tablespoon butter 
¥, teaspoon salt : 
Mix sugar and cornstarch. Add water and 
cook until thick. Add orange juice and rind 
butter and salt. Serve hot. 


LEMON SAUCE 

VY cup sugar 

tablespoon cornstarch 

teaspoon grated lemon rind 

cup boiling water 

tablespoons lemon juice 

tablespoons butter 
¥y teaspoon nutmeg 
¥4 teaspoon salt 

Mix sugar, cornstarch and grated Jemon 
rind; add water gradually, stirring con- 
stantly. Boil 4 or 5 minutes. Remove from 
fire, add lemon juice, butter, nutmeg and 
salt. Serve hot. 


BANANA CREAM SAUCE 


1 tablespoon butter 

1 tablespoon flour 

VY cup milk 

4 cup cooking cream 

1 egg yolk 

1 large banana 

\4 teaspoon salt 

Blend flour, salt and butter together. Add 
milk. Cook in double boiler until thick- 
ened, stirring constantly. Add _ slightly 
beaten egg yolk and the banana which has 
been forced through a sieve. Fold in % 
cup cream beaten stiff. 


FOAMY SAUCE 


1 cup sugar 

3 egg whites 

1 cup milk 

Rind and juice of 1 lemon 

Heat the milk. Beat egg whites until stiff: 
add sugar, continue beating; add milk and 
flavoring, continue beating. Serve when 
foamy. 


NNe ee 


SOFT CUSTARD SAUCE 


2 cups scalded milk 
2 whole eggs or 4 egg yolks 
ly teaspoon salt 
14 cup sugar 
14 teaspoon vanilla 
Seald the milk in the top of the double 
boiler. Beat together slightly the eggs, sugar 
and salt. Add the hot milk, mix thoroughly 
and return to the top of the double boiler. 
Cook over hot water, stirring constantly 
until the egg coats the spoon, 


« «& « « Contections » » » » 


CHOCOLATE ROLL FUDGE 


2 cups sugar 
1 cup milk or water 
1 tablespoon corn syrup 
l teaspoon salt 
1 tablespoon butter 
4 cup Ghirardelli’s Ground Chocolate 
1 teaspoon vanilla 


Chopped nuts, raisins, figs or dates 


Heat sugar, corn syrup, chocolate and 
milk. Boil gently to soft ball stage or 236 
degrees F. and cool. When fudge is luke- 
warm add butter and vanilla and beat until 
creamy. Then knead on a plate for 5 or 6 
minutes. Divide into four parts and mold 
into rolls 4 or 5 inches long. Chopped nuts, 
raisins, figs or dates may be kneaded into 
fudge, or rolls covered with chopped nuts or 
cocoanut. Slice when ready to serve. 


FUDGE DATES 


square chocolate 
cups sugar 
\% teaspoon cream of tartar 
24 cup milk 
teaspoon vanilla 
tablespoon butter 
Y, cup cocoanut 
Dates 


1 
2 


1 
1 


Melt chocolate over hot water, add sugar, 
cream of tartar, milk and boil gently over 
direct heat to the soft ball stage or 236 de- 
grees F. and cool. Remove pits from dates, 
spread on oil paper and when fudge is luke- 
warm add butter and vanilla and beat until 
it becomes creamy. Add cocoanut and drop 
a teaspoonful on each date. Press dates to- 
gether and roll in powdered sugar. 


CHOCOLATE NUT CARAMELS 


squares of chocolate 

cups sugar 

cup corn syrup 

cup cream or condensed milk 
cup milk 

cup butter 

cup pecan or chopped walnuts 
teaspoon vanilla 


1 li, 
% 
Vp 
“4 
Y% 
1 


Break chocolate into small pieces, combine 
all ingredients except nuts and vanilla and 
cook to the firm ball stage or 246 degrees 
F. Remove from fire, add nuts and vanilla 
and pour into a buttered pan. When cold 
cut into squares. 
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FRUIT CARAMELS 


4 pound raisins 
4 pound dates 
Y, pound figs 
4 pound grated cocoanut 
4 pound nut meats 
4 pound candied citron 
Juice 4% lemon 
Juice 44 orange 
Stone the dates. Put the raisins, dates, figs, 
cocoanut, nut meats and citron through the 
food chopper, add the lemon and orange 
juice and mix thoroughly. Roll into balls 
three-quarters inch in diameter, or pack into 
square cornered can and cut into cubes. The 
balls or cubes may be rolled in granulated 
or powdered sugar. 


UNCOOKED CREAM FONDANT 


cups sifted confectioner’s sugar 
14 teaspoon salt 

tablespoon white corn syrup 

About 3 tablespoons light cream 


Sift together sugar and salt, make a hollow 
in the center, pour into this the corn syrup 
and about half the cream. Work these in- 
gredients to a paste adding more cream as 
needed. Remember that the flavoring ex- 
tracts used will also soften the fondant, 
therefore it should be made quite firm in 
the beginning. When all the sugar is mois- 
tened turn onto a slab and work and knead 
until thoroughly smooth. Divide into por- 
tions, flavoring and coloring each as desired. 
For example: 

Portion 1—Leave white, flavor with oil 
of mint. 

Portion 2—Color a pale rose and flavor 
with raspberry or cherry extract, 

Portion 3.—Color yellow with a drop or 
two of yellow coloring and flavor with 
peach, apricot, lemon or orange extract. 
(A little grated fresh orange rind may be 
“ac both for its flavor and coloring quali 
ties). 


2 
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TURKISH DELIGHT 


tablespoons gelatine 
cups sugar 
Grated rind and juice of 1 orange 
Red or green coloring 
Grated rind and juice of 1 lemon 
¥% cup cold water 
Y% cup hot water 


Soften the gelatine in cold water. Put the 
sugar and hot water in a saucepan. When 
it reaches the boiling point, add the gelatine 
and simmer twenty minutes. Add color and 
the flavorings; strain into a bread pan which 
has been rinsed in cold water. The mixture 
should be from one-half to one inch in depth. 
When it is cold turn it on to a board. 


Cut into cubes and roll in confectioners’ 
sugar. 


« « « « Pickles and Preserves » » » » 


BEET RELISH 


quart chopped cooked beets 

quart chopped cabbage 

cup grated horseradish 

cups vinegar 

cup sugar 
Y cup salt 

Combine the beets, cabbage and _ horse- 
radish and season with the salt. Scald the 
vinegar, add the sugar and cook until sugar 
is dissolved. Add this to the vegetable mix- 
ture and cook until clear. Place in hot 
sterilized jars and seal. 


ss 


CORN RELISH 


12 ears corn 
1 small cabbage 
24 cup chopped celery 
3 onions 
2 green peppers 
3 cups vinegar 


144 cups brown sugar 

Y% cup salt 
2 tablespoons mustard 

Blanch the corn in hot water for ten min- 
utes and cut the kernels from the cob. Chop 
the cabbage, celery, onions and _ peppers. 
Combine all the ingredients and cook until 
the vegetables are tender. Place in hot steri- 
lized jars and seal. 


SLICED RIPE CUCUMBER PICKLE 


6 ripe yellow cucumbers 
VY, cup salt 
14% cups onion 
% cup hot red peppers 
4 cup mustard seed 
6 tablespoons horseradish 
2 cups sugar 
1% cups vinegar 
Wash cucumbers and slice very thin. There 
should be 2 quarts. Add salt, cover with 
water and let stand overnight. Wash in 
several waters and drain thoroughly. Put 
onion and red peppers through food chop- 
per, grate horseradish and add to the cucum- 
bers with remaining ingredients. 
Add more vinegar if necessary to cover the 
mixture. Boil 20 minutes and seal in jars. 
Use as a meat accompaniment. 


LEMON-TOMATO RELISH 


3 pounds ripe tomatoes 

1 teaspoon ginger 

14% pound sugar 

2 lemons 

34 teaspoon salt 

pinch cayenne pepper 

Remove the skins from the tomatoes and 
slice the lemons very fine, add all the other 
ingredients, and cook slowly until the lemon 
is tender and mixture is thick, 
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TOMATO BUTTER 


5 pounds tomatoes 

2 pounds raisins 

1144 pounds apples 

2 cups vinegar 

3 inches stick cinnamon 


Small piece ginger root 
14 teaspoon mace 

cloves 
14 teaspoon salt 


16 


Peel tomatoes and apples and cut in pieces. 
Put in saucepan, add sugar, vinegar and 
spices tied in cheesecloth and cook gently, 
stirring frequently, for 3 hours or until mix- 
ture is very thick. Seal in jars. 


MUSTARD PICKLES 

quart green cucumbers 
quart small white onions 
quart green tomatoes 
green peppers 
bunch celery 

Cut all the ingredients in small pieces and 
let stand in brine (1 cupful of salt to 1 
gallon of water) 24 hours. Scald in the 
brine and drain, add to the mustard sauce 
which is made as follows: 


Be eee 


6 tablespoons of ground mustard 
1 cup flour 

1 tablespoon turmeric 

1 cup sugar 

2 quarts vinegar 


Mix dry ingredients and rub to a smooth 
paste with a little vinegar. Cook the mix- 
ture until thick and smooth, stirring con- 
stantly. Add the pickle, mix well and can. 


SPICED PRUNES 


1 pound prunes 

3 cups cold water 

1 lemon 

ly cup vinegar 

1 cup sugar 

1 teaspoon cinnamon 
14 teaspoon cloves 

14 teaspoon allspice 


Wash prunes thoroughly, cover with cold 
water and let stand over night. In the morn- 
ing simmer gently until tender, but not over- 
done. Remove the prunes from the liquid 
and take out the pits. Add grated rind and 
juice of the lemon and remaining ingre- 
dients. Simmer 5 minutes, drop in the prunes 
and cook for another 5 minutes. Place fruit 
in hot sterilized jars and boil down syrup 
for five minutes longer. Pour over the 
prunes and seal while hot. 


PICKLES AND PRESERVES 


SPICED CRAB APPLES 

pounds crab apples 

quart vinegar 

cups sugar 

tablespoon whole cloves 

tablespoon whole allspice 

One 2-inch piece ginger-root 
sticks cinnamon 


a 


2 


Make a syrup from the vinegar and sugar. 
Tie the spices in a cheesecloth bag and add 
to syrup with the crab apples which have 
been looked over and washed. Cook very 
slowly until the apples are tender—about 
half an hour. If syrup gets too thick, add 
a little water. Pack in hot sterilized jars 
and seal. 

FIG JAM 
pound dried figs 
orange sliced 
lemon sliced 
pints water 
pound sugar 
cup raisins 
cup chopped nuts 


1 
Vy 
Y% 
4 
1 
Y% 
Y% 
Soak figs, orange and lemon in water over 
night. Bring to boil and cook 5 minutes, 
cover and let cool. Add sugar, raisins and 
nuts and cook until it jellies (about 220° 
F.). Place in sterilized jelly glasses and when 
cold cover with melted paraffin. 


APRICOT CONSERVE 
3 pounds dried apricots 
24% pounds sugar 


2 cups canned grated pineapple 
Y% pound blanched shredded almonds 


Cover apricots with warm water and soak 
over night. Add 1 cup water and cook over 
low fire until tender. Then add sugar and 
continue cooking until rather thick. Stir 
in pineapple and almonds; set kettle on an 
asbestos plate and cook slowly until very 
thick. Turn into sterilized jelly glasses. 
When cold cover with melted paraffin. 


ORANGE MARMALADE 
8 oranges 
4 lemons 
4 quarts water 
10 cups sugar 


Peel oranges, removing peel in quarters. 
Cut the pulp in slices. Scrape the white mem- 
brane from the skin and cut the rind in 
narrow strips. Prepare lemons in the same 
~~. Add water to fruit and rind and let 
Stan over night. Cook slowly two hours; 
add sugar and let stand over night. Cook 
slowly two hours, add sugar and again let 
stand over night. Cook for one hour and 
turn into sterilized glasses or jars. When 
cool cover with melted paraffin. 
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BLACKBERRY JAM 
Blackberries 
Sugar 
Wash and mash blackberries, cook them 
in their own juice until heated through. 
Then press them through a sieve to remove 
the seeds. Measure the pulp and liquid and 
for every pint allow 1 cup of sugar. Add 
the sugar to the pulp and cook rapidly until 
thick, stirring frequently. Pack in clean steri- 
lized jars and seal. 


STRAWBERRY JAM 
Strawberries 
Sugar 
Remove hulls from strawberries and wash 

them. Weigh fruit, allowing 34 pound sugar 
for every pound fruit. Put fruit on fire 
alone. As it heats mash it with a wooden 
potato masher. Bring fruit to a boil, stir- 
ring constantly. Add the sugar and boil mix- 
ture until thick, about 20 minutes, stirring 
to prevent sticking. Pack in hot sterilized 
jars and seal. 


CARROT CONSERVE 

3 pounds carrots 

214 cups sugar 

1 lemon 

VY cup seeded raisins 

4 cup walnut meats 

Wash and scrape carrots and cut in small 
cubes. Add boiling water to cover partly and 
cook until tender and water is nearly evapo- 
rated. Drain, measure, and for each quart 
carrots add sugar, grated rind and juice of 
1 lemon and enough water from the carrots 
to dissolve the sugar. Bring to boiling point, 
add carrots and raisins and cook until the 
syrup becomes thick. Add nut meats, pour 
into sterilized jars and seal. 


PLUM BUTTER 
pound cooked plum-pulp 
4 to % pound sugar 
Wash plums. Add sufficient water only to 
prevent burning and cook until soft. Put 
through coarse sieve or colander to remove 


pits. Measure, add sugar and cook until 
thick. 
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RASPBERRY AND CURRANT 
CONSERVE 

quart red raspberries 

pint currant juice 

medium sized pineapple 

oranges or 1 No. 2 can of pineapple 

pint strawberry rhubarb 

pounds granulated sugar 


Place the sugar and currant juice in a 
saucepan and cook for about ten minutes; 
then add the fruits and let the mixture 
simmer until it is the consistency of a thick 
conserve. The pulp and juice of the oranges 
should then be added, with just a little of 
the outer rind—about two tablespoons. Pour 
into sterilized jars and, when cool, seal, 
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« « « « Foreign Dishes $74 Ss 


FRENCH RISSOLES 
onion 


cups chopped veal or white chicken 
meat 


salt and pepper 

egg 

cup water 

tablespoon melted butter 
cups flour 


— — 
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Chop the onion and add it to the meat. 
Season with salt and pepper and mix with 
the egg yolk. Mix together the water, a little 
salt, the white of the egg and the melted but- 
ter. Make a well in the center of the flour 
and pour in the liquid mixture a little at a 
time. Work the dough thoroughly until it 
is smooth, then cut it in slices and roll them 
into thin strips with a rolling pin. Place the 
chopped meat here and there on these strips 
and fold. Cut with a small biscuit cutter, 
making small rissoles. Boil these in slightly 
salted water for 5 minutes. Remove from 
the water, drain and put them in the oven 
for 10 minutes to form a yellow crust on top. 
Serve hot. 


CHOP SUEY 

34 lb. pork cut into thin strips 
lb. fresh bean sprouts 

34 cup onions cut into shreds 


cup bamboo shoots cut the size of 
pork 


34 cup fresh mushrooms cut in slices 
Peanut oil (about 14 cup) 


Soup stock made from chicken and 
pork 


i 
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Cover the bottom of a large kettle with 
peanut oil, and when hot add the above 
mixture. Cover and cook 20 minutes. Add 
enough soup stock to cover the mixture and 
cook 10 or 15 minutes. Add ¥%4 cupful 
Chinese gravy and serve at once with rice. 


Chinese Gravy 
V4 cup soup stock (made from chicken 
and pork) 

14 teaspoon cornstarch 

14 teaspoon soy sauce 

1 to 2 drops of sesemum-seed oil 

14 teaspoon salt 

14 teaspoon sugar 

Bring soup siock to boiling point. Com- 
bine other ingredients and add gradually to 


soup stock, stirring constantly. Cook 1 or 2 
utes, 
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MEXICAN STUFFED CHILI 


green peppers 
onion, chopped fine 
tablespoons of butter 
tablespoons of chopped mushrooms 
\% cup brown sauce 
tablespoons bread crumbs 
tablespoons lean raw ham, chopped 


Salt, pepper and buttered bread 
crumbs 


mn a 


3 
4 


Cut a slice from stem end of each pepper, 
remove the seeds and parboil peppers abcut 
15 minutes; cook onion in butter 3 minutes, 
add mushrooms and ham, cook a minute, 
then add brown sauce and crumbs; cool the 
mixture; put into peppers, cover with but- 
tered bread crumbs, salt and bake 10 min- 
utes. Serve on toast with brown sauce. 


SPAGHETTI ITALIENNE 


pound spaghetti 

quarts boiling water 

teaspoons salt 

tablespoons butter 

teaspoon white pepper, a little nutmeg 
cup tomato sauce 


ounces grated Parmesan or 
cheese or 1 ounce of each 


% 
2 
2 
ly, 
% 
% 


2 Swiss 


Slide spaghetti without breaking it into the 
boiling water gradually and boil 25 minutes; 
drain. Place butter in saucepan, add salt, 
pepper and nutmeg; let cook a few minutes. 
Add the hot tomato sauce; gently mix with 
a fork, then add cheese and mix well again 
with a fork for 1 minute or longer. Dress 
on a hot dish and serve. 


CHILI CON CARNE 


pounds of Mexican chili beans 
good-sized onions 

cloves garlic 

No. 2 can tomatoes 

teaspoon paprika 

a Bay leaf 

pounds hamburger 
tablespoons of Chili Powder 
Salt to taste 


1% 
6 
6 
1 


% 


1% 
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Soak the beans overnight, then cook until 
done. Add can of tomatoes and paprika, bay 
leaf, salt, slice the onions and garlic; fry 
until done. Put the hamburger into a per- 
fectly dry frying pan, no grease; cook until 
it is separated and dry. Make a paste of the 
chili powder. Add all to the beans and cook 
a little longer. 


Condensed Directions for Home Owners 


BY UNIVERSITY OF CALIFORNIA 























Min. | sterilization 
in boiling water = 
steam at 212 . 
iet Preparation Syrup* recommended Sree ae eee 
Variety p ae ou 
cans jars 
Apples ........- eRe Caos .| Peel, core, quarter, blanch Water. ..scctsedcnnamlcnesnacmecsices 15 12 
3-4 min. 
Apricots ......+eeseeeceeees Halve and pit; blanch in Medium or heavy; 40 or 60 deg. 25 15 
medium syrup 3-4 min. Bal. 
Berries, all varietics........ Boil 3 min. with equal weight | In own syrup...+.-seee+seeeeere 15 10 
of sugar, stand 24 hours, paek 
hot. ‘ 
Cherries, sweet Stem; pit if desired..........-- ep or light; 40 to 20 deg. 30 20 
pn SWE aicivicjeicleing his) or 
Cherries, sour for pie....... Stem and pit......scecceseesees Water... sceceeceececeeeceeecees 30 20 
Figs (preserved) ......-.-. Equal parts sugar, fruit, and | In owm syrup...-+++++e+sereeres 30 25 
water cooked to preserves; can 
hot. 
Figs: int S¥rups cass cccvisiesivren.e Sort and wWaslieis ccs ss sicjcesacissise Very heavy; 70-75 deg. Bal. 120 120 
Grapes! Maseak BS ielarn\cvevaotvie' Sb emt Wisiec oid sia stata Selene e'ieiain awn Medium or light; 40 or 20 deg. 20 15 
Bal. 
Peaches, cling.............. Halves, pit and peel........... ee or heavy; 40 or 60 deg. 35 30 
al. 
Peaches, free.....-..00+-00 Halves, pit and peel........... SeuRO? wasn deleasccidiewms siete ware 25 20 
Pears lies civies oot epieerieeiee Peel, halve, and core.........- Medium or light; 40 or 20 deg. 30 25 
Bal. 
Plams! vanes oe emesis ce Sort, stem, and wash........... Heavy or medium; 60 or 40 deg. 20 10 
Bal. 
Prunes, fresh cscs ne o> Halves, pit and peel........... Medium; 40 deg. Bal.........-. 30 20 
Rhubarb fcr cuese esas teas Wash, cut, and stew until soft; | In own juice..........+.-+eeeees 15 10 
pack hot; no sugar. 
Tomatoesisecccresnade deals Scald, cold, dip, peel, and core. | In own juice.......-..+--++seee 45 35 
Tomato puree ........-..--- Boil soft, screen, boil to 14 | In own juice.........++-+.+++0+ 20 15 
volume and can hot. 
Jelly! JUICES cos ome ein css Boil fruit; press and strain | In own juice..........---++-0005 15 10 
juice as for jelly making; can 
hot. 
Fruit) juices »chtewterccts ocsranw es (Sed) Cirenlar: 220) 222. csc conwus 
*Syrups: For convenience, syrups are classified as: Light, 1 cup of sugar to 4 of water; Medium, 1 cup of 


sugar to 2 of water, and Heavy, 114 cups of sugar to 1 of water. 


Time-Table for Canning Non-Acid Vegetables 


Use Pressure Canner for These 


Pack vegetables as near boiling hot as possible, using additional boiling water, if necessary. 


filled in hot canner. 


Place as soon as 
Add one teaspoon salt to all vegetables, and one tablespoon sugar, if desired, to corn and peas. 


The department does not recommend that beets, carrots, mature Lima beans, pumpkin, and squash be canned. 


Root crops are better stored as such; pumpkins and winter squash may be successfully stored. 


okra may be satisfactorily dried. 


Lima bean 


s and 





Product Method of Treatment Before Processing 





pisis pivaiewi owns e eta Tie in uniform bundles, place in saucepan with boiling 
water over lower tough portion, cover tightly and boil 
4 or 5 minutes. 

Or cut in half-inch lengths, bring to boil in water to 
cover, and pack in jars, 


Heat to boiling, with water to cover. 


Asparagus 


Beans, string: vc csces.cciseek 


Pack into jars. 

Beans, Lima Can only young and tender beans, using method sug- 
gested for peas. 

Cut off without precooking. 
and heat thoroughly. 

Steam or heat in covered vessel until completely wilted, 
using just enough water to prevent burning. Pack hot 
into jars, taking care that material is not packed too 
solidly and that there is liquid to cover. 


Add boiling water to cover, 


Greens, including Spinach.. 


Okra daiciscaneuseccteestan Can only young, tender pods. Cover with water and 
bring to boil. Pack hot in jars. 

BOGd \cuncec ts ance teen arte Use only tender young peas. Bring to boil with water 
to cover. 

Sweet Potatoes ............ Boil or steam for 10 to 15 minutes until skins slip off 


readily. Peel quickly and pack hot. 


Processing Period 


40 minutes at 10 Ibs. 
sure at 240 deg. F. 


40 minutes at 10 
sure at 240 deg. 
60 minutes at 10 
sure at 240 deg. 
80 minutes at 10 
sure at 250 deg. 
90 minutes at 10 
sure at 240 deg. 


Ibs. 
F, 
Ibs. 
ie 
Ibs. 
F. 
Ibs. 
Be 


40 minutes at 10 Ibs. 
sure at 240 deg. F. 
50 minutes at 10 Ibs, 
sure at 240 deg. F. 
60 minutes at 10 Ibs. 


pres- 


pres- 
pres- 
pres- 


pres- 


pres- 
pres- 


pres- 


—Bureau of Home Economics. 


The pressure canner saves time and insures successful canning. 
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Furnished through the courtesy of Wallace & Sons, Silversmiths, Wallingford, Conn. 


Modern Table Dictates 


and the Fashions 


- . in entertaining change as they do in dress, but the underlying principles of good taste 
always remain the same. Milady of 1935 has become suddenly a little more formal and 
discovers that it is most becoming. 

This formality is reflected in her home . . . her entertaining . . . her silver .. . Being an 
up-to-the-minute modern she thinks nothing of having guests several times a week for 
luncheon, tea or dinner, only curtailing her activities because the inevitable budget has 
to be considered. 

In her role of hostess, presiding over her perfectly appointed table which intimately 
reflects her taste—her breeding, she is the cynosure of all eyes. Is it any wonder that time 
and effort are forgotten as she beholds the admiration and envy reflected in the eyes 
of her guests? 

Her husband watches her with quiet pride. The smooth way things are handled, the 
luxurious appearance of his table, the obvious pleasure his friends and business associates 
take in his hospitality, and the surprisingly good time he has at his own parties, have long 
ago removed a normal masculine dread of entertaining. 

What is the secret of this wife’s envied ability to entertain with a flair? She not only 
understands the conventional rules—most people do that . .. but she is thoroughly alert 
to the subtle fashions of today, to the modern table dictates of 1935. 


THE “ABC’s” OF EVERY SUCCESSFUL HOSTESS 


A TABLE MUST BE FAULTLESSLY Servine Pieces: Table spoons, meat carv- 
APPOINTED ing set, steak set, cake service, cold meat 

It cannot be unless there is enough silver. fork, salad serving fork and spoon, gravy 
The days of hurriedly washing the entree ladle, berry spoon, cheese server, olive spoon, 
forks in time to be brought in on the dessert sugar tongs, lemon or pickle fork. Extra 
plates are over. Adequate silver is within serving pieces are always useful, such as a 
the purses of all hostesses. cucumber server, tomato server, pastry 


server, game shears. 
YELM TL A BAe at ec tet a ct i OTHER SILVER OR HoLttow Ware: A tea 


3 : set, a coffee set, candlesticks, centerpiece, 
ee crea el salts and peppers, vegetable dishes, a water 


as f tk ‘es PREM T tain Dae pitcher, bread tray, nut dishes, and a mayon- 
BIANGING Ory Lie Amee be é . bef Pend naise or sauce bowl. This is the ideal list to 
ie ere at ols aA “i nee hte ete be oWn- The clever hostess can gradually build 
ENE el Mee laalthgea ts hers up to this as time goes on. 
brought in, will avoid this. 


SETTING 
CONSIDER THE MENU Sipe A SERIES In setting the table care should be taken 
OF “DON'TS . to place the silver so that the handles are 
Don’t overfeed your guests. They will only 


h d ll : in an even line, about one inch from the 
sample this and that and not really enjoy gqge of the table. The knives, of course, 


anything. A , food with their cutting edges turned in, all spoons, 
Don’t give rich, starchy foo 4 tee de and the oyster fork go on the right and the 
who are watching the scales, and this year fo+ks on the left of the service plate. Only 


most of your feminine friends no doubt are. those pieces actually to be used are put on 
Don’t repeat the same menus for the same ppg table, and they are placed in order of 
guests. . ; : their use. The dessert spoon and fork, the 
Don’t experiment with new recipes On  fryit knife and a fork, are always brought 
guests. Try them on the family. . in on their respective plates. After-dinner 
Don’t forget to garnish plentifully. This  ¢offee spoons belong on the saucers of the 
changes the simplest dishes into the most cups. 
appetizing and decorative. CHINA, GLASS, LINEN 
EQUIPMENT The choice of china is a matter of per- 
The well equipped hostess owns the fol- sonal taste. Many people prefer a different 
lowing different kinds of silver whether the _ pattern for each course, getting away from 
service be for six, eight or twelve people. the old matched set idea. The only thing 
Forks: Dessert, dinner, salad, oyster. that must be considered is the harmony of 


Optional: ice cream, tea. the whole appearance of the table. So also 
Knives: Dessert, dinner, butter. Optional: with linen; damask cloths, white or tinted, 
Breakfast. lace cloths, doilies, runners, with or without 


Spoons: Tea, dessert, fruit, coffee, bouil- monograms—there is a wide range of pref- 
lon, soup. Optional: Cream soup, iced tea. erence. 
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THE “TOP O’ THE MORNING” BREAKFAST 


Sunday Breakfast Menu 


Cut up Grapefruit 
Steamed Wild Rice with Cream 
Poached Eggs on Codfish Cakes 

Bacon 


Popovers Coffee 


Breakfast can either make or break the 
day. The first glimpse of a colorful table 
is like a cheery “Good Morning”. Warm 
sunshine glimmering over the spotless silver, 
makes the fresh flowers seem even more 
colorful. An aroma of coffee is in the air. 


THE TABLE 


As breakfast is such a simple meal, utmost 
care should be taken to make it all the more 
attractive. Daylight is not as charitable as 
candlelight, and every little detail is im- 
portant. The gay colored linen should be 
fresh and newly pressed; the silver, china 
and glass spotlessly polished. Always serve 
fruit ice cold, and coffee, tea or chocolate 
piping hot. The exact timing of eggs is 
necessary, and the toast should be crisp 
golden brown squares. 


SUNDAY MENU 


On Sunday morning, there is an atmos- 
phere of leisure, and breakfast may be 
more elaborate than the usual fruit, cereal, 
eggs, toast and coffee. A delightful sugges- 
tion for the Sunday menu starts with half a 
grapefruit, cut out most carefully from its 
sections the night before and left on ice 
until morning. Steamed Wild Rice served 
hot, with cream and sugar, is most delicious 
and not worn out with use as a cereal. Cod- 
fish cakes, topped with poached eggs, are 
part of the good New England Sunday morn- 


Breakfast Tray 
Orange Juice 
Cereal - 
Soft Boiled Egg 
Marmalade 


Buttered Toast Coffee 


ing breakfasts of baked beans and brown 
bread. If used separately garnish with 
strips of crisp bacon and serve with pop- 
overs. 


Other Sunday morning menus include 
buckwheat cakes, maple syrup and sausages; 
creamed kidneys on toast; creamed chicken 


and waffles—a famous Southern combina- 
tion. 


TABLE SETTING 


The table setting is uniformly simple. At 
the hostess’ right is placed the coffee service, 
consisting of a coffee pot, sugar and creamer, 
and tray. Coffee cups with their teaspoons 
are at her left waiting to be filled. The 
bread and butter plates with butter ball is 
in the usual position with the butter 
spreader laid across the plate. The individ- 
ual service comprising the breakfast knife, 
a dessert spoon for the cereal and a fruit 
spoon for the grapefruit are at the right of 
the breakfast plate; on the left of the plate 
is a dessert fork and the napkin. 


BREAKFAST TRAYS 


Breakfast trays may be made most attrac- 
tive. The breakfast menus should be simple, 
as the size of the tray is limited and every- 
thing is served at once. For the sake of com- 


pactness, the silver is usually placed on the 
dish it serves, 
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THE GAY INFORMALITY OF LUNCHEON 


Menu No, 1 


Melon Ball Cup 
Lamb Chops Rolled in Bacon 
Spinach with Creamed Mushrooms 
Beaten Biscuits 
Alligator Pear and Romaine Salad 
Caramel Bavarian Cream 


Iced Coffee 


Menu No. 2* 

Clam Broth 
Toasted Bread Sticks 

Eggs Benedict 
Watercress Salad 

Toasted Cheese Crackers 

Chocolate Souffle 

Coffee 


Green Peas 


*This would require the same flatware with the exception of the first course when a bouillon spoon is used 


instead of a teaspoon. 


Luncheons allow the hostess more oppor- 
tunity for variety than any other meal. Some- 
times they are inpromptu affairs—two or 
three close friends in for a bite and a game 
of bridge; sometimes carefully planned gath- 
erings—a party for an out-of-town guest or 
a shower for a bride-to-be. In all cases they 
should be gay and informal with menus con- 
fined to three of four courses. Suppose you 
are just back from a glorious holiday trip 
and have called up some of your best friends 
to come in for luncheon. 


THE TABLE 

Being a bright, sunny day you decide to 
give them a surprise and use new green 
glass and silver—for your luncheon. Your 
runners and mats are of deep cream lace; 
a low bowl is filled with pink roses. On 
each service plate is a cream colored napkin, 
edged with lace. At right of service plate 
is the dinner knife, then the teaspoon for 
the fruit cup. The water goblet is directly 
above the tip of the knife. On the left of 
the service plate is the salad fork (a knife 
for salad may be used when desired), then 
the dinner fork for the main course. Above 
the forks the butter plate has a butter 
spreader laid crosswise above the butter 
ball. On the serving table green glass finger 
bowls, with a lace doily beneath each 
one, have been placed on the matching des- 
sert plates. A dessert fork rests on the left, 





and a dessert spoon on the right of each 
finger bowl, while on the lemon scented 
water floats a single rose petal. 


MENU AND SERVICE 


The first course is melon ball cup, made 
of green honey dew melon and pink water- 
melon scooped out in balls, sweetened and 
allowed to stand on ice. The fruit cup is 
brought in on a small glass plate and placed 
on the service plate. The service plate is 
removed with this course. A warm glass 
dinner plate is then substituted and the main 
course is passed on the left. The platter, 
garnished with parsley and tiny pink rad- 
ishes, holds thick, juicy lamb chops fastened 
with a crisp strip of bacon. Next is passed 
the round mold of fresh spinach with 
creamed mushrooms in the center. Each of 
these dishes requires a silver serving fork 
and spoon. Tiny biscuits piping hot are 
passed. After this a green glass salad plate 
is substituted, and then comes sliced alligator 
pear on romaine, in a bowl with a silver 
serving salad fork and spoon. 


After the course the dessert plates are 
placed before the guests who remove the 
fingerbowls and doilies and put the dessert 
forks on the left and the dessert spoons on 
the right of the dessert plates. Caramel 
Bavarian Cream, decorated attractively with 
whipped cream, is served ice cold. 


PLACE PLATE & NAPKIN 
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“POLLY PUT THE KETTLE ON” 


Informal Tea 


Bacon and Peanut Butter Sandwiches 
Cucumber Sandwiches 
English Muffins with Marmalade 
or 
Toast with Strawberry Jam 
Brownies Sugar Cookies 


Tea 


Afternoon Reception* 

Anchovy and Chopped Egg Sandwiches 
Tomato and Cream Cheese Sandwiches 
Pate de Foies Gras and Chicken Sandwiches 
Deviled Ham on 
Whole Wheat Bread Sandwiches 


Hot Rolls Toast 
Angel Cake Chocolate Layer Cake 
Assorted Cup Cakes Cookies 
Nuts Candies Olives 


*Menu No. 2 could be used for a wedding reception by adding bouillom, chicken salad, frozen pudding and 


cafe mousse. 


Tea time is the most intimate hour of the 
day. Few American women have acquired 
the art of dispensing informal hospitality 
in the late afternoon, that in between period, 
when a cup of tea smooths out the strain 
and fatigue of the day and allows the tired 
body and spirit to relax. 

INFORMAL TEA 

Cheery lights cast dancing reflections over 
the silver tea service on its low table, which 
has been covered with a lovely lace tea 
cloth. Beside the tea service is a small lemon 
dish holding thin slices of lemon dotted with 
cloves and bits of maraschino cherries, and a 
lemon fork. On each side of the tray dainty 
teacups, with a teaspoon on each saucer, are 
waiting to be filled. A sandwich plate of 
toasted sandwiches — peanut butter and 
shredded bacon—has just been brought in 
and placed beside a plate of thin cucumber 
sandwiches. Buttered toast or muffins are 
kept warm under a napkin on a small stand 
nearby, and there is a choice of orange 
marmalade and raspberry jam. A plate holds 
sugar cookies and another, brownies. The 
hostess sits directly before the tea service 
and pours. Tea plates, with napkins, are 
on the table, and all serve themselves. 

FORMAL TEA 

At a formal tea the hostess usually asks 

two of her most intimate friends to pour. 


They sit at opposite ends of the dining room 
table which is covered with a lace cloth and 
decorated with flowers, candlesticks, a tea 
and coffee service and numerous plates, 
trays and dishes holding their respective 
fancy sandwiches, toast, hot rolls, cakes, 
cookies, nuts, candies and olives. If, as fre- 
quently happens, ice cream is served, ice 
cream forks are placed on each plate by the 
server. 


WEDDING RECEPTION 


At such a festivity the menu, being more 
elaborate, bouillon spoons, tea forks and 
knives, salad forks, ice cream forks, tea- 
spoons and after dinner coffee spoons would 
all be needed. The guests help themselves, 
assisted by waiters from a buffet table. The 
wedding party is always seated and served 
at the bride’s table. 


BRIDGE PARTY 


Unless preceded by luncheon, tea is served 
after a long afternoon of bridge. This takes 
place either in the dining room as at a 
formal tea or at the separate bridge tables. 
When the last rubber is ended, tea cloths 
are laid over the bridge tables. A light salad 
often is included, but generally speaking, 
a simple tea menu will be found more prac- 
tical. The silver is placed on each dish 
as it is served. 
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“MADAME, DINNER IS SERVED” 


Menu 


Olives 


Salted Nuts 


Shrimp Cocktail 
Consomme with Vegetable Custard 
Roast Duckling Stuffed with Mashed Potatoes 


Apple Sauce 


Ribbon String Beans 


Asparagus Hollandaise 
Strawberry Meringue 
Cafe Noir 


*With the addition of a fish course a fish fork would be required. 


Dinner requires the use of the handsomest 
linen, silver, glass and china, for there is 
always a certain feeling of formality about 
dinner, whether it be an elaborate function, 
or a simple affair. The reason is because this 
is the time when you offer hospitality not 
only to your intimate friends, but also to 
acquaintances not so well known and to 
your husband’s important business associates 
and their wives. There is greater need for 
effort to have everything at its best, and thus 
make your husband really proud of his 
home. When dinner is ready, the hostess 
should always designate the place each guest 
is to occupy. The lady guest of honor is 
seated on the host’s right and the gentleman 
guest of honor on the hostess’ right. 


TABLE DECORATION 

The table is beautiful with its fine damask 
cloth, with large matching dinner napkins 
folded in a square on each service plate. 
Four silver candlesticks with cream colored 
candles form the points of a square in the 
center of which is a fruit dish, holding a 
colorful assortment of unusual fruits on 
green bay leaves. Graceful compotes, one 
filled with chocolates and bon bons, the 
other with mints, are placed on either side 
midway down the table. 


SETTING AND SERVICE 
The table setting, as shown in the diagram 
is the same as at a formal luncheon with 






FISH FORK 


= 


the addition of a salad knife (optional) at 
the immediate right of the service plate; 
a knife for the fish next to the main course 
knife; a large soup spoon and an oyster 
fork. On the left of the service plate is the 
salad fork, the dinner fork, and the fork for 
the fish. The service of the food is the same 
as outlined for a formal luncheon. In the 
case of both a shrimp cocktail and a soup 
course, the service plate is removed with 
the soup plate. After dinner a demi tasse 
is passed in the living room. A medium 
sized tray will hold the cups, sugar and 
creamer, 


MENU 


Small squares of vegetable custard are 
added to clear, strong consomme. Put cooked 
peas, tiny diced carrots, string beans or cel- 
ery into a custard mixture and allow to firm 
in a shallow buttered pan. Cut into squares. 
The potato stuffing for the roast duckling 
is made by mashing three medium sized po- 
tatoes and seasoning them with salt and 
pepper, then mixing in two chopped onions 
which have been cooked in butter until ten- 
der but not brown. Add the yolks of two 
eggs and fold in the beaten whites last. 
Make a large round meringue and fill in the 
center with whipped cream. Pour crushed 


strawberries, which have been cut up and 
chilled, over all. 


DUINGN ER 


THE PLEASANT HABIT OF BUFFET SUPPERS 


Menu No. 1 


Celery Stuffed with Roquefort Cheese 
Small Pickles 
Creole Gumbo with Rice 


Buttered Rolls Crackers 
Fresh Vegetable Salad 
Saute Peaches in Cream 
Coffee Punch 


Sunday evening is the most ideal time for 
the buffet variety of supper, although that 
often occurs, with a less elaborate menu, 
after a late bridge game or the theatre. The 
various dishes are laid out on the buffet and 
the table, also the needed china, glass, nap- 
kins and silver. There should be one hot 
dish which is usually kept warm in a chaf- 
ing dish. The guests serve themselves, se- 
lecting from the plentiful array whatever 
they desire. Cold cuts, salads, hors-d’oeuvres, 
rarebits and other chafing dish recipes, are 
all excellent at this time. Also assorted 
sandwiches, hot rolls, and the usual olives, 
celery, nuts and candies should be prepared. 
Cut up fruits, cheese and crackers, ice cream 
and sherbets, cakes and cookies are easy des- 
serts and always popular. Large bowls of 
punch, made with fresh fruits, offer variety, 
and of course, either coffee, tea, or chocolate 
is needed. 


MENU NUMBER ONE 


Creole Gumbo with rice is one of the most 
famous of New Orleans dishes. Cut up and 
season a good size chicken and fry in fat 
until brown. Remove chicken and add to 
the fat one chopped onion, a piece of garlic 
and allow to simmer. Add three tomatoes 
and three pounds of cut-up okra. Cook 
twenty minutes. Add three quarts of veal 
stock, six crabs broken in pieces, one pint 
of shrimp, a half pound of cut-up ham, a 
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Menu No. 2 
Olives Nuts 
Tomato Juice Cocktail 
Deviled Crab 
Corn Bread Potato Chips 


Stuffed Cold Boned Chicken 
Assorted Cheese with Crackers 
Hot Chocolate Demi-Tasse 


small bay leaf, a half cup of celery and a 
tablespoon of parsley. Add the chicken and 
simmer over a slow fire until thick. Season 
highly and serve in large soup plates on 
boiled rice. 


MENU NUMBER TWO 


Bone and season a good sized chicken. 
Fill with a stuffing made of chopped celery, 
ham, green peppers, and pimentoes. Sew up 
chicken and tie firmly in cheese cloth. 
Cover with water; add soup Kitchen Bou- 
quet, a teaspoon of salt, and six whole black 
peppers. Cook for about two hours. Remove 
chicken and put under a press. Add carcass 
to broth and cook until done. Strain, return 
three quarts of broth to fire and clarify with 
the beaten whites of three eggs and a table- 
spoon of lemon juice. Boil for five minutes, 
stirring all the while, and then add two 
ounces of gelatin. Strain through napkin. 
When cold, pour over the pressed chicken 
into a mold. Chill and serve sliced—To 
make deviled crab, put a pint of milk, a 
little onion juice, a small chopped garlic and 
a little chopped parsley on to boil, Make a 
sauce by adding three tablespoons of flour 
and a tablespoon and a half of butter. Add 
one quart of crab meat and three hard boiled 
eggs chopped up. Add seasoning and a little 
lemon juice. Put in large dish, sprinkle 
with bread crumbs, and bake until brown. 
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« « Menu Planning for Health » » 


The bride or even the more experienced housewife who is preparing three meals a day, 
365 days in the year will undoubtedly welcome the following suggestions on meal planning 
as well as the balanced menus for breakfast, lunch and dinner. 


According to the authoritative advice of Dr. E. V. McCollum of Johns Hopkins Uni- 
versity each member of the family should have “a quart of milk daily, two salads and one 
leafy vegetable.” The rest of the diet, he says, should be built around these foods. There 
will undoubtedly be many days when it will be difficult to follow this rule. But every 
housewife should make an effort at all times “to include plenty of milk and vegetables 
in the diet” of her family. This should be the first rule in menu planning. 


Suggestions For The General Plan Of A Day’s Meals 


(The following suggestions are taken from the New Buttericks Cook-book, revised by 
Flora Rose of Cornell University). 


BREAKFAST 
Fruit, fresh, dried, canned or fresh stewed. 


Milk, or cocoa made with milk for children. Milk, cocoa, tea or coffee for adults. 
Milk or cereal for all the family. 


Cereal, preferably whole, for all the family. 
Bread, toast or muffins. 
Butter, on bread, toast or muffins. 


If a heartier meal is needed, it may be desirable to add eggs, bacon or other fat meat 
and potatoes (adapting the method of cooking to the needs of the family if it includes 
children). 


Doughnuts, cookies, jam, jelly, marmalade and pancakes and syrup should be con- 
sidered desserts, even at breakfast time, to be eaten after more wholesome foods have been 
taken. 


LUNCH OR SUPPER 
An egg, cheese or milk dish. 


Succulent Vegetable or Salad (Dr. McCullom insists on a salad at this meal as well as at 
dinner). 


Bread and Butter. 
Milk for Children. 


Sweets in moderation. Only light desserts such as fruit, simple puddings and cookies 
should be served at supper. 


The meal may be made more elaborate if desired, but should partake of simplicity. 


DINNER 
Meat or other flesh or an egg or cheese dish. Dried beans may be used if milk or eggs 
are provided in the meal. 
Potatoes, unless dried beans, macaroni or rice are used, 
Bread and butter. 
Salad may be served in addition to the meal or in place of dessert. 


Sweets in moderation. Light desserts such as plain fruit, puddings, gelatins, souffles and 
whips or heavy desserts such as pie, rich cake, cobbler, shortcake, plum pudding. 
If all the milk that a person requires has not been used, the remainder may be served 
as a beverage. 


If a more elaborate dinner is desired, the meal may begin with a soup or an appetizer 
such as fruit cocktail or grape fruit, oysters in some form, or a canape. 
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MENU SUGGESTIONS * 























BREAKFAST 
Oranges Baked Apples with Top Milk 
Southern Spoon Cornbread Butter Waffles Butter and Honey 
(page 13) (page 13) : 
Bacon Coffee or *Cocoa 
Carrot Conserve 
(page 52) Sheed! Peach 
* * iced Peaches 
Coffee or *Cocoa Shirred: Exes 
Raspberries (page 20) 
Farina Top Milk Wholewheat Toast Butter 
Whole Wheat Toast Butter *Coffee or *Cocoa 
*Coffee or Chocolate 
(ages 2 tLe Stewed Prunes 
Stewed Apricots Toast Butter 
Puffy Omelet Griddle Cakes Syrup 
Graham Muffins Butter (page 13) 
(page 13) *Coffee or Chocolate 
Strawberry Jam (pages 9-10-11) 
(page 52) 
*Coffee or *Cocoa ; 
Strawberries 
Cantaloupe Raisin Bran Muffins Butter 
Rolled Oats Top Milk (page 12) 
Cinnamon Toast Small Sausages 
*Coffee or *Cocoa *Coffee or *Cocoa 
**LUNCH 
Cream of Corn Soup Creamed Eggs with Cheese 
(page 15) 
Bread Butter 
Beet and Cabbage Salad Fruit Salad 
(page 19—No. 12) 
Bread Butter Crisp Crackers 
Chocolate Date Muffins 
(page 13) Cheese Fondu 
Marmalade (page 35) 
yanibeen Salad (page 19—No. 6) 
page 19) 
Baking Powder Biscuits Butter Bread . a Butter 
(page 12) Baked Apple stuffed with Raisins 
Baked Custard Date and Nut Bars Cream 
(page 45) 
Orange and Tomato Salad ee one Soup 
age 19—No. page 
vas Ege’ Orange and Prune Salad 
Scotch Woodcock (page 19—No. 3) 
(page 35) Rolls Butter 
Bread Butter Chocolate Fruit Pudding 
Rolled Oat Cookies (page 46) 
(page 42) 
a Puffy Omelet 
Shrimps a la creole in Rice Cups (page 20) 
(page 35) Bread Butter 
Lettuce Salad Pear Salad 
Bread Fruit Butter (page 19—No. 7) 
Chocolate Spice Cake Rolled Oat Cookies 
(page 39) (page 42) 


*Though many of the foods used in these menus are seasonal it will be found that 
foods available in the same season have been included in the same menus. 


Recipes for coffee are on pages 9-10. Recipe for cocoa is on page 11. 


_ _ **If eggs have been served at breakfast time, choose a luncheon menu which does not 
include them. Tea or milk might be included in these menus. 
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MENU PLANNING 


DINNERS 


Grapefruit Salad 
Baked Halibut au Gratin 


(page 17) 
Buttered Carrots Baked Potatoes 
(page 33) 
Bread Kentucy Jam Butter 
Cake 
(page 37) 


| Whipped Cream 





Hearts of Lettuce Salad 
Russian Dressing 
Pork Chops with Sweet Potatoes 


(page 31) 

Pickled Beets Spinach 
Bread Butter 
Pineapple Tapioca Cream 
(page 46) 


Broiled Lamb Chops 
Creamed New Potatoes and Peas 


Bread Butter 
Watercress and Tomato Salad 
Tutti Frutti Short Cake 
(page 39) 
Vegetable Soup 

(page 14) 

Pork Pie 

(page 30) 
Pickled Onions Stewed Tomatoes 


Bread Butter 
Watercress Salad 
Lightning Chocolate Cake 
(page 38) 
Canned Peaches 


SPANISH 
MEXICAN BEANS (FRIJOLES) 


Soak one quart of beans overnight, after 
they have been picked over and washed well, 
in water to cover, with soda added in the 
proportion of one-quarter teaspoon to each 
quart of water. 

Bring the beans to a boil in the water in 
which they were soaked. Simmer slowly 
until tender, six hours or longer. Add hot 
water as needed. Salt to taste toward the 
end of the cooking. When tender, turn into 
frying pan with hot fat and stir well. A 
little chopped onion browned may be added. 
Pour chili sauce to taste over the beans and 
a cup of grated cheese just before serving. 


TORTILLAS 
Real Mexican tortillas are made from a 
meal which has been boiled in lye from 
wood ashes; it is then ground into a mortar. 
However a good substitute may be made 
by making a batter of one cup cornmeal, 
one cup water and a teaspoon of salt. The 
meal is patted out between the hands into 
thin flat cakes and baked on both sides on 
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Veal Cutlets with Cream Gravy 
(page 25) 
Mashed Potatoes Baked Tomatoes 
Lettuce and Cucumber Salad 
Bread Butter 
Frying Pan Cake 
(page 38) 


Broth 
(page 14) 
Hamburg Roast 
Baked Potatoes Cauliflower au Gratin 
Bread , Butter 
Lettuce Salad 
Apricot Pie Supreme 
(page 44) 


Fruit Cup 
(grapefruit and oranges) 
Ham Slices Southern Style 
(page 25) 
Baked Sweet Potatoes and Pineapple 


(page 33) 
Cabbage Salad with Nuts 


Devils Food Cake 
(page 38) 


Bread Butter 





Oyster Cocktail 
(page 17) 
Smothered Breast of Lamb 
(with vegetables) 
(page 30) 
Artichokes (with melted butter) 


Celery 
Bread 


Strawberry Sherbet 
(page 48) 


DISHES 


an ungreased griddle. They may also be 
cooked by dropping into hot deep fat ana 
may be successfully served in place of bread. 


CHILI SAUCE (to be used with tamales, 
enchiladas, beans or meat) 

Soak sun-dried chili in lukewarm water 
for two hours, (after taking out seeds and 
washing well), pour this water off and cover 
again with cold water and boil 20 minutes. 
Drain in a colander and save the water in 
which they were boiled. When cold enough 
to handle, scrape off the pulp from the skin 
with a dull knife, or rub through a puree 
sieve, put it with the water in which they 
were boiled and mix well. 

For each cupful of this pulp allow 2 table- 
spoons of lard and in it brown one clove of 
garlic. When browned, remove this from 
the fat, add the chili pulp and let cook until 
thickened to taste, adding one teaspoon of 
vinegar and salt to season. Pour unused 
sauce into serilized bottles and seal for 
future use. Note: Comino seed, crushed, is 
an additional seasoning often used. 


Rice 


Butter 
Date and Nut Bars 
(page 42) 


ENCHILADAS 


In making these it is necessary to have 
the tortillas, and these you may make your- 
self, or purchase them, which really is the 
better way, as they are not expensive. 

First—make a Chili sauce out of: 


6 red chili peppers 

1 teaspoon salt 

Wash the chilis thoroughly and toast or 
bake in oven until the skin blisters. Remove 
this skin and the stem. Grind them, then 
mash through a sieve until only the juice 
remains. Add the salt, and bring to a boil. 


For the enchiladas, you will need: 


12 tortillas 
3 onions, chopped fine 
Salt 
1 lb. grated Mexican cheese 
1 quart ripe olives 
Shortening 
Lettuce 
2 green chilis 
Fry the tortilla lightly on both sides in 
hot grease. Dip it with a fork into the boil- 
ing chili sauce then spread it on a platter, 
sprinkle thickly over it the chopped onion 
and the grated cheese, roll it up and place it 
in a baking pan. When all the tortillas are 
thus prepared, sprinkle over the top more 
onion, cheese and chopped olives, pouring 
over all a cup of chili sauce and bake 15 to 
20 minutes. Place on lettuce leaves, sprinkle 
on more cheese, cover with chili and garnish 
with olives. 


CHILI RELLENOS CON QUESO 
(Stuffed Chili Peppers) 


6 fresh, long green chili peppers 
canned green chili peppers) 
1 egg (beaten) 
1 tablespoon hot water 
Y% teaspoon baking powder 
Cheese 
144 tablespoons flour 
Salt 
Frying fat or oil 
If fresh chili peppers are used they must 
be roasted, skinned and slit on side to re- 
move seeds. Stems are left on. Stuff the 
peppers with long strips of soft cheese. Dip 
stuffed peppers into a thin batter made of the 
egg, flour, salt and baking powder. Fry in 
deep fat or oil (390 degrees) until brown 
on both sides. Serve with a sauce made of 
butter, flour and strained tomato as you 
would a medium white sauce. 


(or 


TAMALE PIE 


This will serve 16 to 20 persons, so you 
may wish to halve it. 


144 cups corn meal (yellow) 
cup salad oil 
1 No. 2 can tomatoes 
Clove or garlic (or more) 
1 can kernel corn 
1 medium green pepper 
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1 teaspoon chili powder 
Salt 
1 small can ripe olives 
\4 lb. ground pork 
34 Ib. ground beef (or left-over meat) 

1 onion 

Place half of the oil in a kettle, heat, then 
add tomatoes and corn, heating gradually. 
Add the remaining oil in another kettle, 
when hot add onion, green pepper, browning 
slowly, then add the garlic. To this add the 
meat and cook for 20 minutes. 

While this mixture is cooking, into the 
corn-tomato mixtures, slowly stir in the corn- 
meal and let this cook for 15 minutes. Then 
combine the two mixtures, season and add 
olives. Pour into two oiled loaf pans, bake 
45 minutes at 350 degrees, moderate oven, 
then turn out on a platter and garnish with 
parsley and olives. Slice when serving. 


CHICKEN TAMALES 


Cook a large chicken until tender in water 
containing a clove of garlic, or an onion, salt 
and pepper. (A couple of bay leaves anda 
tablespoon each of coriander and oregano 
may also be added). Remove from the liquid 
and cut in small pieces, without bones. 


Have ready the ground corn or masa, or 
use corn meal if necessary, cooking two cups 
of corn meal in 5 to 6 cups of chicken broth. 
Have ready also dried corn husks, soaked 
in warm water for an hour, then dried and 
rubbed with lard on one side. 


Spread a little meal on a corn husk, put 
about 2 tablespoons of the diced chicken and 
a little of the prepared chile sauce on it, 
around it place another husk with cooked 
meal spread on the greased side, repeating 
until you have four husks around the meat 
and sauce center. Tie the ends with string 
or a strip of husk and trim evenly. Steam 
for 2144 hours. ° 

Ripe or green olives are frequently added 
to the filling, and sometimes raisins. Beef 
may be used instead of chicken, or a mixture 
of beef and pork, cut in pieces, browned in 
fat, then cooked with onion, garlic, with a 
little carrot, turnip and vinegar in the water. 


Tortilla dough, called “masa,” is made of 
corn boiled with wood ashes to remove the 
hulls, followed by much washing. Then the 
corn is ground and the tortilla shaped into 
a flat, round cake by patting between the 
hands, a proceeding requiring long practice, 
and baked with a steady even heat so that a 
thin, crisp crust is formed. No grease is used 
in baking and nothing is added to the meal. 


For tamales the same masa is used, pur- 
chased usually at a store carrying Mexican 
supplies, with the addition of a cup of lard, 
and a yeast cake dissolved in a cup of warm 
water or stock, salt and pepper to taste, to 
6 cups of masa. This is beaten well and 
allowed to stand in a warm place for two 
hours, and is then ready to use. 


te 


POST CARD 





CLOROX CHEMICAL Co. 
850 Forty-second Avenue 
OAKLAND, 
CALIFORNIA 





KIESSLING PUBLISHING CO. 


PUBLISHERS 
CUPID'S BOOK 


Box 696 Oakland, California 


First Class 
Permit No. 9483 


(Sec. 510, P. L. & R.) 
Los Angeles, Calif. 





BUSINESS REPLY CARD 
No Postage Necessary If Mailed in the United States 


2c—POSTAGE WILL BE PAID BY—2c 


TAKARA LABORATORIES 


Private Office Grace Livingston 
6314 Santa Monica Blvd. 
HOLLYWOOD, CALIFORNIA 


oy 
WELCOME TO YOUR HOME! 
For Good Advice, Study Cupid’s Book 


Present this card to your grocer and receive a FREE PINT 
bottle of CLOROX. 


VourName 2st OL Se A ce oarenin oon Ragone Be 


WV our. Address il ciate bashes hides cess nod edaet a alee cae Na nase Ceet non detest eevee 


GROCER: Kindly give bearer a pint Bottle of CLOROX. 
Enter your name, address and regular retail price, and mail this 
card to us. Upon receipt, we will promptly forward remittance. 


Grocer’s Name’ 2.20 5.35 Bo eco ae ee dtc een oe ee rereatanaet menecaes 


Grocer’s Address cio oe eee Sal FN oe Soi ee an ie ape 


NOTICE TO DEALER: This Coupon will be redeemed at price stated above, 
provided Coupon is signed by recipient and mailed promptly. 


CLOROX CHEMICAL CO., Oakland, Calif. 





Dear Friends: We would like to know that you received this book. PLEASE DO THIS: 
Write your name and address on this card and mail. If you wish, kindly state what you 
think of this book, and mention names of some of the advertisers with whom you intend 
dealing. 
Yours for Prosperity and Happiness, 
PUBLISHERS 




















COURTESY CARD 


From the Private Office of 


Grace Livingston 
Hollywood, Calif. 


Please send me, absolutely Free, a regular 75c package of Takara Hy- 


gienic Powder, and booklet on feminine hygiene. This request obligates me 
in no way whatsoever, 


Cl tleted te et ei ee. ee ee 





Wasn-pay Troustes ? 


ge 7 
~ CLOROX 


Rs PINTS 
eee: QUARTS 


wh 


Ze They're a joke when 
I'm on the job 


KILL ceAawMS 


< + 


-\ bone ® ‘at 
: \ 
% Sopa’ 





7 KILL GERMS 


. AND SAFEGUARD HEALTH ¢ 


No wonder women want me ¥j 
as a steady helper! | bleach, & 
remove stains, destroy odors 
and kill germs—all in one easy 
operation. | work in laundry, 
kitchen and bathroom. And as 

| work | disinfect. | have impor- 
tant personal uses too. My 
label reads like magic! 


You can always depend upon 
me for | am pure and safe. 
And |'m economical. Mine is 
concentrated strength. 


Ask your grocer for me. Be 
sure to get my name right. 
. There is only one 


CLOROX 





TAKARA ... the Soothing 


Hygienic Powder for 
i ee, FEMININE 
HYGIENE ... 





Thousands of women depend on Takara 
Hygienic Douche Powder in their regular 
practice of personal hygiene. Its benefits 
are treasures easily acquired, and at a 
small cost. Takara is pleasant to use, 
and it will be doubly appreciated by the 
woman who values daintiness, for with 
its use comes a consciousness of feminine 
charm, to which every woman aspires. 


TAKARA in feminine hygiene acts as 
a cooling, cleansing douche. It leaves 

Takara is the SOOTHING Hygiénic no disagreeable odor but a_ refreshing 
Powder for Feminine Hygiene. It may pleasantness, and will not stain the 
be used regularly, as desired. clothing. 


MAY BE MAY BE 
PURCHASED PURCHASED 
AT ALL AT ALL 
LEADING LEADING 
DRUGGISTS DRUGGISTS 








ACCEPT. 
GIFT 
PACKAGE 


FREE 


A generous FREE Trial package of Takara Hygienic Powder and a FREE copy of 
our intimate 16-page book, “The Safety Zone in Feminine Hygiene,” both mailed in 
plain envelope, will be sent to any of your friends upon your request. Write 
Mary Hughes, Woman’s Division, 


TAKARA LABORATORIES INC. 


Ine. 


6314 Santa Monica Boulevard - Hollywood, Calif. 
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FACTS 


EVERY 


BRIDE 
SHOULD KNOW 


An Intimate Discussion Of The Importance 


Of FEMININE HYGIENE 


Immaculate personal cleanliness is woman's greatest aid to 


Charm and Daintiness. 


Modern women now realize that the 


regular use of Feminine Hygiene is just as important as 
bathing. 


The bride of today enters married 
life better equipped in every way than 
was her mother a few short years ago. 
Sensible clothing, healthful habits of ac- 
tive exercise and a more intelligent 
understanding of the proper care of her 
own body, contribute greatly to this 
physical well being. 


Starting a New Life 


She has been taught from childhood 
regular habits of personal cleanliness, 
such as frequent bathing and the proper 
care of her teeth. But now at this im- 
portant stage of her life—marriage— 
she must acquire yet another habit— 
Feminine Hygiene. 


Feminine Hygiene... 
Its Importance 


Today, feminine hygiene is an essen- 
tial part of the modern woman’s daily 


life. The importance of a_ regular 
cleansing douche is now recognized as 
a vital factor in personal hygiene to 
preserve one’s charm and_ daintiness. 
Takara Hygienic Powder provides such 
a cleansing medium. It is the aristocrat 
of feminine hygienic powders. You can 
turn to TAKARA Hygienic Powder 
because it is harmless and offers a simpli- 
fied method of application—a welcome 
sensation of freedom from the worry of 
corrosive burns, and irritations caused 
by powerful, harmful antiseptics or 
washes, 


Cleanliness is Keynote 


The charm of modern women de- 
pends so much upon hygienic measures. 
The satisfaction and feeling of well be- 
ing that accompanies personal cleanli- 
ness gives a woman a superior feeling— 
a feeling of personal satisfaction. 


FF 


Women Tell Their Friends about 


TAKARA 


HYGIENIC POWDER 


The following are a few of hundreds of unsolicited testimonials received from 


TAKARA users: 


Doctor Recommends Takara 


“If you would appreciate a word of 
commendation, regarding the merit of 
your product, here it is unsolicited. For 
a number of years it has been routine 
practice in this office to prescribe 
TAKARA as a regular hygienic douche. 

” 


W.E. S. (M.D.), Portland, Oregon. 


Tells Married Friends 


“T received my can of Takara Hygienic 
Powder and am very much pleased with 
results. In fact I never intend to be 
without it in my home. 


“I have recommended Takara Hygienic 
Powder to several of my young married 
friends and I feel confident in saying that 
they will be constant users.” 


Mrs. C. H. N., Tacoma, Wash. 


Used Since Marriage 


“T have used Takara Hygienic Powder 
ever since I was married and [ am recom- 
mending it to all of my friends. 1 would 
not be without it.” 


Mrs. V. C., Salem, Ore. 


Cannot Praise It Enough 


“The very hygienic powder I have been 


looking for, and I cannot praise it 
enough.” 
Mrs. A. R. M., McKittrick, Calif. 


Very Satisfactory 
“T have used Takara Hygienic Powder 
for the past two years and find it very 
satisfactory and can truly recommend it.” 
Mrs. E. P. M., Portland, Ore. 


Wonderful 
“T can never praise it enough—it is 
wonderful!” 
Mrs. A. D., Silverton, Oregon. 


Pleased With Results 
“T am very much pleased with the re- 
sults of Takara and intend never to be 
without a supply in my home.” 
Mrs. C. H: N., Tacoma, Wash. 


Recommends It to Friends 
“Just a few words of thanks for your 

wonderful Takara which you have offered 
to womankind. It has been such a relief 
to me that I always recommend it to my 
iriends and to anyone needing a hygienic 
powder.” 

Mrs. C. B., Los Angeles, Calif, 


Trial Proves Worth 
“T have begun using Takara Hygienic 
Powder and I think it is wonderful. Have 
given it a good trial and now I'll never 
be without it, since I have discovered just 
what it will do.” 
Mrs. W. E., Keddie, Cal. 


Every Woman Should Know 
“It is a shame that every 
not know the relief 
TAKARA.” 
UES eo ep ied embiee 


woman does 
that is found in 


Bremerton, Wash. 


PRICE 75c and $1.50 


Per Package 
If Your Druggist Does Not Stock TAKARA, Send Your Order to Us, Accompanied 


by Stamps, Cash, Check or Post Office Money Order. 


Also Sent C.O.D. 


TAKARA LABORATORIES, Inc. 


6314 Santa Monica Boulevard - 
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Hollywood, Calif. 


TAKARA--A Non-Corrosive Wash 


. . . for the Regular Douche 


With the simplified TAKARA meth- 
od, the daily douche becomes a pleasant 
experience, free from the dread that 
accompanies the use of dangerous poi- 
sons. Amazingly cooling and refreshing, 
TAKARA Hygiene Powder is harmless. 
The regular use of TAKARA Hygiene 


Powder is not only harmless but brings 


a welcome sensation, with freedom from 
the worry of corrosive burns and irrita- 


tions caused by powerful, harmful anti- 
septics or washes. Use it tonight. En- 
joy the pleasurable feeling of refresh- 
ment of immaculate cleanliness that 
TAKARA gives you at once. 


Facts About TAKARA Hygienic Powder 


Takara Hygienic Powder is an ethical 
product prepared by expert chemists, 
using only the purest ingredients. It is 
nom irritating and soothing. It is com- 
posed of ingredients that have a cooling, 
cleansing effect — and leave a lasting 


feeling of refreshment. Takara will not 
stain clothing and leaves no lingering 
odors. The powder is compounded from 
pure standard material in a large, mod- 
ern plant owned and operated exclu- 
sively by the Takara Laboratories, Inc. 


How to Use TAKARA Hygienic Powder 


DOUCHE 
The usual strength prescribed is a tea- 
spoonful dissolved in a quart of hot 


TAKARA Suppositories 
Another Takara Product 
A harmless and non-poisonous 
suppository 
Box of 24 suppositories 
$1.00 


Box of 12 suppositories 


50c 





All Takara Products 
Sold by Good Drug Stores 


water. Use in a fountain syringe as a 
regular douche. 


TAKARA 


TRADE MARK 


HYGIENIC POWDER 


—the 
Aristocrat 
of Feminine 
Hygiene 
Products! 





INSIST ON GENUINE TAKARA 
PRODUCTS WHEN YOU MAKE A 
PURCHASE. DO NOT ACCEPT 
A SUBSTITUTE. IF YOUR DRUG- 
GIST CANNOT SUPPLY YOU, 
SEND YOUR ORDER DIRECT TO 
US, ACCOMPANIED BY STAMPS, 
CASH, CHECK, OR POST OFFICE 
MONEY ORDER. ALSO SENT 
C.0.D. 
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